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U.  B.  DEPAREMEHT  OF  AGRICULTURE 

IMFORMATION  FOR  APPUCAHTS  FOR  FEIDERAL  MEAT  IKSPECTION 
AND  OWNERS  AND  OPERATORS  OF  OFFICIAL  ESTABLISHMENTS 


Federal  meat  Inspection  Is  administered  by  the  Meat  Inspection  Division 
of  the  Agricultural  Research  Service.    The  administrative  offices  are 
in  Wiashlngton,  D.  C* 

The  purpose  of  the  Federal  Meat  Inspection  Act  approved  March  k,  1907^ 
is  stated  in  the  Act  as: 

"...  for  the  purpose  of  preventing  the  use  in  Interstate  or 
forelga  commerce  ...  of  Bieat  and  meat  food  products  ^ich  are 
unsound,  vmhealthful,  uniAiolesome,  or  otherwise  unfit  for 
human  food  ....'* 
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The  Act  is  intended  to  eussure  a  healthful  and  wholesome  meat  supply  in 
interstate  and  foreign  commerce.  The  inspection  maintained  at  a  plant 
covers  the  entire  production  of  the  plant  regardless  of  the  proportion 
shipped  in  interstate  or  foreign  trade. 

The  Act  of  1907  applies  only  to  cattle  (lncl\iding  ceLLves),  sheep,  swine, 
and  goats,  and  the  edible  products  derived  from  their  carcasses.  Its 
provisions  are,  however,  extended  to  horses  by  the  Horse-Meat  Act 
approved  July  2k,  1919*    The  preparation,  processing,  and  handling  of 
horse  meat  must  be  conducted  in  establishments  wholly  separate  and  apsirt 
from  those  preparing  products  derived  frcm  cattle,  she^,  swine,  and 
goats.    Wild  animals,  fish,  and  game  are  not  subject  to  its  provisions. 
Food  products  derived  from  such  species  are  subject  to  State  laws  and 
1oc€lL  ordinances,  and,  if  shipped  In  interstate  or  foreign  COTunerce,  are 
subject  also  to  the  provisions  of  the  Food,  Drug  and  CoKsetic  Act, 
administered  by  the  Food  and  Drug  Administration  of  the  U.  S.  Depeurtment 
of  Health,  Education  and  Welfare.    Dressed  poultry  and  poultry  products 
are  subject,  effective  January  1,  1959,  to  the  provisions  of  the  Poultry 
Products  Act  of  August  28,  1957,  if  offered  for  sale  in  interstate  or 
foreign  commerce  or  to  designated  major  consuming  areas. 

The  cost  of  Federal  meat  inspection  is  paid  by  the  Government  ixisofar 
as  the  salaries  of  Inspectors  for  services  during  regular  hoxxre  are 
concerned.    However,  the  packer  is  required  to  cooipensate  the  Government 
for  the  cost  of  overtime  inspection.    The  cost  of  preparing,  equipping 
ajoi  maintaining  the  plant  in  condition  to  meet  Inspection  requirements, 
and  losses  resulting  from  condemnation  of  animals,  carcasses,  pir  pro- 
dMcta  must  be  bome  by  the  owner  or  operator  of  the  plant. 

Under  certain  specific  provisions  of  the  Meat  Inspection  Act,  retail 
meat  dealers  and  farmers  may  make  interstate  shipments  of  meats  or  meat 
food  products  without  operating  under  Federal  Inspection;  however,  the 
Secretary  of  Agriculture  may,  at  his  discretion,  require  that  such 
persons  apply  and  qualliy  for  the  inspection.    The  term  "farmer". 
Insofar  as  Federal  meat  Inspection  is  concerned,  is  defined  in  the  Act. 
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The  owner  or  operator  of  any  meat  processing  plant  vho  contemplates 

engaging  in  interstate  or  foreign  trade  in  meat  or  prodvicts  derived  from 

oaixle  (incliiding  oalves)^  slieep^  svine,  goats^  or  horses^  or  fumiaLiing 

such  products  to  Federal  agencies^  should  address  the  Director,  Meat 

Inspection  Division,  Agric\jlt\iral  Research  Service,  U.  S.  Department 

of  Agricialture,  Washington  25,  D.  C,  and  furnish  detailed  information 

relative  to  the  natxire  and  volume  of  the  proposed  operations.  In 

reply,  he  will  be  informed  whether  the  proposed  business  requires  or 

entitles  him  to  Federal  inspection  and,  if  so,  he  will  be  furnished  a 

form  upon  which  he  may  make  a  formal  application  therefor.    With  such 

application  he  will  be  required  to  furnish  plans  and  specifications 

of  the  proposed  plant,  eus  hereinafter  indicated.    Pending  the  receipt  0 

of  information  concerning  the  eligibility  of  the  plant  for  the 

inspection,  including  the  approval  of  plans  and  specifications,  it  is 

hi^aly  inqportant  that  the  applicant  refrain  from  axjqulring  property,  f 

or  \mdertaking  construction,  or  remodeling  for  the  contemplated 

operations,  as  failure  to  obseirve  this  suggestion  may  result  in 

unnecesscury  expense  emd  inconvenience. 

Drawings  to  Accoarpcmy  Application  for  Inspection 

Blueprints  of  drawings  with  specifications,  in  triplicate,  fully  and 
clearly  illustrating  the  applicant's  plant  as  he  proposes  to  have  it 
constructed  and  equipped  for  the  Inspection  should  be  submitted  to  the 
Meat  Inspection  Division  at  Washington,  D.  C,  with  the  application 
for  inspection,  in  duplicate.    Blueprint  drawings  are  preferred  since 
"tthey  ai«  lat^r  converted  onto  microfilm  records  euid  most  suitable  for 
this  puipose,    The  dfcrawings  should  incl\jde  the  following: 

(a)  Plot  plan  of  the  entire  premises  showing  location  of 
all  buildings,  roadways,  railroad  trackage,  streets 
6uid  alleys  adjoining  the  plant,  streams,  catch  basins, 
water  wells,  reservoirs,  and  storage  tanks.    If  nearby 
buildings  exist  on  adjoining  property,  their  height 
and  \]se  should  be  indicated.    The  character  and  svurf&c- 
Ing  of  roadways,  driveways,  streets,  and  the  paving  of 
vehic\ilar  loeuilng  areas,  and  alleys  should  be  indicated. 

(b)  Floor  plans  of  each  level  in  the  varloiis  buildings  « 
showing  the  locations  of  walls,  partitions,  posts,  door- 
ways, windows,  and  other  openings;  floor  drainage  inlets 

and  gutters;  rail  systems  for  conveying  ceircasses,  parts  > 
and  product;  chutes;  location  of  the  principal  pieces  of 
equipment;  hot  and  cold  water  hose  connections;  and  hand- 
washing f)su:llities  (lavatories).    The  slope  of  floors  to 
drainage  flsu^lllties  should  be  indicated  by  grade  lines. 
The  location  of  sectional  lines  should  be  shown  on  the 
floor  plans.    For  convenient  reference,  it  is  desired 
that  the  north  point  be  shown  on  the  floor  plans  eus  well 
as  on  the  plot  plan. 


(c)  Cross  sections  and  longitudinal  sections  of  the  various 
buildings  shoving  the  character  £U3d  finish  of  floors, 
vails,  peurtltlons,  and  ceilings;  heights  of  ceilings;  the 
principal  pieces  of  equipment;  and  rail  heights,  especially 
in  the  slaughtering  depaxtments  to  shov  their  relation  to 
equipment  such  as  viscera  inspection  tables,  inspectors' 
and  operatives'  foot  platforms,  and  the  like. 

(d)  Exterior  elevations  on  each  side  of  each  building  shoving 
locations  and  sizes  of  doors,  vindovs,  and  other  openings. 

(e)  Roof  pl€Ui  shoving  skylights,  vents,  and  other  pertinent 
Information. 

(f)  Specifications  or  notations  (see  pages  20-28)  covering 
features  such  as  source  of  vater  supply;  method  of  sevage 
disposal;  description  of  the  trapping  and  venting  of 
drainage  lines;  description  of  hot  vater  system;  means  to 
dispel  steam  and  vapor  in  vorlax>oms;  and  screens  for  outer 
openings  that  vould  admit  flies.    Notations  applying  to 
the  pixDject  should  be  typewritten  and  pltwed  on  separate 
sheets  8"  x  lOg-"  €uad  attached  to  the  set  of  dravings,  the 
revised  sheet,  or  the  copy  sheet  vlth  attached  paster  drav- 
ings as  the  case  may  be. 

Size.    The  size  of  dravings  illustrating  the  layouts  should  be  on  sheets 
not  larger  than  30"  x  k2" ,    If  the  size  of  the  project  is  such  that  all 
pertinent  information  cannot  be  fully  detailed  on  one  sheet,  tvo  or  more 
sheets  should  be  used.    The  "cut-off"  in  such  cases  must  be  adeqtiately 
identified  vlth  match  lines  vlth  a  sufficient  overlap  shovn  on  each 
sheet  to  facilitate  proper  interpretation  of  the  dravings. 

Legibility.    Legibility  and  sharp  clear  lines  on  the  dmvings  are 
essential  since  the  Washington  files  are  maintained  in  the  form  of 
microfilm  records  only  and  satisfactory  film  cannot  be  obtained  from 
hazy  dravings  or  those  vlth  insufficient  contrast  betveen  the  lines 
and  the  blueprint  background  of  uniform  density.    Any  lettering  on  the 
dravings  should  be  clearly  distinct  for  reproduction  on  film. 

Scale.    The  use  of  the  l/^-inch  to  a  foot  scale  is  preferable  in  prepara- 
ing  dravings  of  layouts  on  the  30"  x  h2"  sheets  presented  for  considera- 
tion.   No  objections  vlll  be  inteiposed  to  the  use  of  the  1/8- inch  to  a 
foot  scale  if  in  the  development  of  the  layout  it  is  found  that  its  use 
is  advantageous  for  the  over-all  illustration  of  the  project  and  that  it 
vould  tend  to  minimize  the  number  of  sheets  required  for  the  set  of  the 
blueprints;  provided,  that  layouts  of  such  principal  departments  as 
slaughtering,  canning,  boning,  sausage,  employee  velfare  rooms,  and  the 
like  vhere  considerable  equipment  or  operations  are  Involved  shall  be 
detailed  on  a  separate  sheet  at  the  l/^i-lnch  scale  vlth  a  proper  nota- 
tion placed  on  the  1/8- inch  scale  dravings.    Over-all  floor  plans  and 
plot  plan  may  be  developed  on  a  smaller  scale  if  necess€ury  to  confine 
them  to  sheets  no  larger  than  30"  x  k2" , 
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Changes*    The  Washington  office  discards  the  original  approved  drawings 
after  mlcrofnining*    Accordingly,  ^en  changes  are  proposed  In  areas  for 
Trtilch  drawings  have  been  previously  approved  and  converted  onto  micro- 
film records,  one  of  the  following  types  of  revised  drawings  should  be 
submitted  for  review  and  consideration: 

(1)  A  comoP^etely  revised  sheet  or  sheets  showing  the  existing 
construction  and  equipment  lAiich  will  remin  unchanged, 
together  with  the  proposed  alterations  and/or  additions 
(preferable  method)  or 

(2)  A  copy  of  the  previoiisly  approved  sheet  or  sheets  with 
previously  approved  pasters  affecting  the  area  and 
pasters  of  the  pztsposed  changes  sizperisiposed  and  securely 
affixed  to  the  affected  ar^is  in  a  manner  not  obsciiring 
essential  data. 

Faster  drawings  should  be  prepared  to  the  same  scale  €UQd  presented  on 
a  background  similar  to  that  of  the  originally  approved  drawings  to 
flGtcilltate  microfilming  operations.    When  paster  drawings  are  of  a 
different  background  than  the  originally  approved  drawings,  there  is 
difficulty  in  obtaining  proper  recording  on  microfilm. 

Projects  for  expansion  or  remodeling  often  realign  operations  or 
activities  in  existing  axeas  or  additions  to  the  extent  that  previously 
approved  over-all  floor  le^uts  are  misleading  for  use  in  reviewing 
the  sequence  of  operations  and  for  evaluation  of  inspectional  reqxiire- 
ments.    In  these  Instances,  it  is  desired  that  revised  over-all  floor 
layouts  illustrating  existing  facilities,  as  well  as  the  proposed 
changes,  be  made  paxt  of  the  expansion  or  remodeling  projects.  If 
necessary,  a  smeQler  scale  than  l/d-inch  per  foot  may  be  emplayedi  to 
develop  such  over-all  floor  layouts  to  confine  them  on  sheets  no  larger 
than  30"  x  ^^2". 

gpace  for  Approval  Stamp.    It  is  necessary  that  a  contrasting  space 
(white)  at  least  1         x  2  1/2"  in  size  be  provided  on  whole  sheets 
of  blueprints  for  the  placement  of  the  formal  mark  of  approval.  A 
similar  space  can  be  affixed  to  paster  blueprints  provided  the  arrange- 
ment wiU  not  obliterate  euay  features  shown  on  the  whole  sheet. 
Otherwise,  the  fonnal  mark  of  approval  will  be  affixed  to  the  reverse 
side  of  the  paster  drawings. 

If  the  examination  of  the  drawings  and  specifications  shows  that  they 
meet  the  requirements,  the  formal  wark.  of  approval  is  placed  on  them 
and  an  approved  set  is  returned  to  the  applicant.    The  other  two  sets 
are  retained  for  reference. 

Because  of  the  specialized  knowledge  required  to  design  euid  construct 
a  well  arranged  meat  packing  plant,  a  ccmipetent  eurchitect  or  engineer 
experienced  in  laying  out  plants  for  operation  under  Federal  meat 
inspection  should  be  employed  to  prepare  the  drawings  and  specifications* 
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Construction  should  be  deferred  vintil  the  drawings  and  specifications 
have  been  approved  by  the  Meat  Inspection  Division. 

Location  of  Establishments 

Features  of  primary  inrportance  in  connection  with  the  location  of  a 
slaughtering  or  processing  plemt  operated  under  Federal  meat  inspection 
are: 

Water  Supply.    Must  be  ample,  potable  (passing  the  tests  prescribed 
for  potability  in  the  "Drinking  Water  Standards"  promulgated  by  the 
U.  S.  Public  Health  Service,  Department  of  Health,  Education  and 
Welfare,  dated  February  6,  19k6,  or  any  subsequent  revision),  and 
distributed  throiighout  the  plant  under  adequate  pressure  and  in  quantities 
stiff icient  for  all  operating  needs.    Both  hot  and  cold  water  should 
be  provided,  the  hot  water  from  a  central  heating  plant  of  sufficient 
capacity  or  from  other  suitable  facilities  capable  of  furnishing  an 
ample  s\ipply  of  hot  water.    The  mixing  of  steam  and  water  at  outlet 
is  not  acceptable  for  prodxicing  hot  water  used  for  such  purposes  as 
sterilizing  eqxiipment  or  €u:'eas  contaminated  by  diseased  material. 
Water  from  public  water  supply  systems  is  usually,  but  not  invariably, 
acceptable.    If  the  water  is  supplied  from  private  wells,  the  wells 
should  be  upon  the  premises  of  the  establishment  and  effectively- 
protected  from  pollution.    A  non-potable  water  supply  is  a  potential 
soiirce  of  danger.    If  such  a  supply  is  necessary  for  fire  protection 
or  for  the  condensers  of  the  refrigerating  system,  it  should  be  kept 
separate  from  the  potable  supply.    If  a  cross-connection  between  the 
two  si^xplies  is  necessary,  it  should  be  one  that  will  adequately  safe- 
guard the  potable  svrpply,  and  be  acceptable  to  the  Meat  Inspection 
Division  aiid  local  health  authorities.    Non-potable  water  lines  within 
buildings  in  which  edible  products  departioents  are  located  should  be 
avoided.    Vacuum  breakers  of  an  acceptable  type  should  be  provided  on 
all  steam  lines  and  water  lines  connected  to  various  pieces  of  equipment. 
If  chlorinators  are  required  to  assxire  a  continuous  potable  supply,  they 
should  be  of  the  automatic  type  and  provided  with  devices  that  inform 
the  plant  management  and  inspector  when  they  have  ceased  to  function. 

Sewage  Disposal.    May  be  into  a  municipal  sewer  system  and  if  this  is 
permitted  by  local  ordinance,  it  is  most  desirable.    If  the  discharge 
is  into  a  stream,  the  flow  of  water  therein  must  be  sufficient  at  all 
seasons  of  the  year  to  carry  the  sewage  well  away  from  the  plant  and 
the  method  of  disposal  acc^table  to  local  health  authorities  having 
^\arisdiction  over  such  matters.    A  letter  from  the  proper  health 
authority  (state,  co\anty,  city)  indicating  proposed  sewage  system  is 
acceptable  should  be  submitted  to  the  inspector  in  charge  before 
requesting  a  final  s\arvey  of  the  plant  before  inaiiguration  of  inspection. 

Expansion.    In  planning  a  plant,  due  consideration  should  be  given  to 
providing  space  and  an  arrangement  of  buildings  that  will  permit  futiore 
expansion.    To  this  end,  coolers,  freezers,  processing  departments,  etc., 
should  be  so  located  that  they  may  be  enlarged  without  adversely  affecting 


other  departments.    Features  such  as  the  inedible  products  depairtajents 
and  catch  basins  for  grease  recovery  should  be  suitably  located  in  the 
rear  of  the  plant  so  as  to  avoid  objectionable  conditions  affecting  the 
preparation  and  handling  of  edible  products. 

Separation.    An  establishment  operating  under  Federal  meat  inspection 
must  be  cooipletely  separated  from  any  other  plant  and  buildings,  whether 
used  for  industrial,  ccnrnercial,  residential,  or  other  purposes.  No 
coQBaunications  by  means  of  doorways,  vindows,  stairways,  elevators,  or 
passageways,  loading  or  unloading  platforms,  or  loading  courts  are 
permissible. 

If  a  retail  meat  business  is  carried  on  within  the  official  premises  of 
the  establishment,  it  shall  be  so  arranged  that  customers  shall  have 
access  only  to  the  room  or  rooms  where  such  business  is  conducted  and 
shall  be  exclvided  from  the  remainder  of  the  establishment.    AH  meat 
and  meat  food  product  handled  in  the  retail  business  shall  be  U.  S. 
inspected  and  passed  and  so  identified  when  brought  into  the  market. 

Construction 

Floors,  WelLLs,  and  Ceilings «    To  promote  good  sanitation,  the  floors, 
walls,  and  ceilings  in  the  various  workrooms  should  be  constructed  of 
impervioxis  material  that  can  be  readily  kept  clean.    Wood  structures 
and  equipment  are  absorbent  and  difficult  to  keep  clean,  and  for  that 
reason  the  use  of  wood  should  be  restricted  as  much  as  possible,  (in 
lieu  of  dressed  and  matched  Ivmiber,  the  use  of  marine  plywood  or  cement 
asbestos  board,  which  are  available  in  large  sheets,  is  preferable  as 
there  are  fewer  joints  that  offer  a  harbor  for  roeuihes  or  other  vermin. ) 
Floors  requiring  drainage  should  be  constructed  of  ijag^rvious  material, 
such  8is  dense  concrete  or  vitrified  floor  brick  of  good  qviaiity  laid  on 
a  concrete  base.    Interior  wall  and,  so  fEtr  as  strvictural  considerations 
permit,  ceiling  sxirfaces  should  be  smooth  and  flat.    Wall  svirf&ces  in 
workrooms  should  be  constructed  of  glazed  brick,  glazed  tile,  smooth 
Portland  cement  plaster,  or  other  non-absorbent  material.  Ceilings 
should  be  of  good  height  (about  10  feet  or  more),  and  to  avoid  damage 
to  glass  in  windows  from  impact  of  hand  tnicks,  the  window  sills  shovild 
be  3  feet  or  more  above  the  floor.    Window  sills  shovild  be  sloi>ed  about 
^3  degrees  to  promote  sanitation. 

Floors  and  Drainage.    All  parts  of  floors  where  wet  operations  are  con- 
ducted should  be  well  drained.    A  slope  of  about  l/if-inch  a  foot  to 
drainage  inlets  is  desirable  for  usual  conditions.    To  avoid  accidents, 
excessively  smooth  floors  should  be  avoided.    Good  results  have  been 
obtained  by  laying  concrete  floors  with  a  topping  containing  hard 
particles,  such  sus  carborundum,  so  cu3  to  afford  a  good  foothold,  or  by 
giving  them  a  wood  float  finish.    Each  floor  drain,  including  blood 
drains,  should  be  eqviipped  with  a  deep  seal  trap  (P-,  U-,  or  S- shape). 
The  drainage  lines  should  be  of  metal  (cast  or  galvanized  iron  pipe) 
having  an  inside  diameter  of  at  least  k  inches,  provided  with  rodent 
screens  cuad  properly  vented  to  the  outside  air.    Drains  for  paunch 
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contents  should  be  at  least  8  inches  In  diameter  to  avoid  clogging. 
Where  several  If- inch  lines  discharge  into  one  drainage  line^  this  line 
shoxild  he  of  sufficient  size  to  qxiickly  carry  avay  all  drainage  dis- 
charged into  it.    Drainage  lines  from  toilet  hovls  and  urinals  shoxild 
not  be  connected  vlth  other  drainage  lines  within  the  building  and 
should  not  discharge  into  a  grease  catch  basin.    Such  lines  should  be 
located  so  that  if  leakage  develops  it  vill  not  affect  product  or  equip- 
laent.    Where  there  is  likelihood  that  the  water  seals  in  traps  will 
evaporate  without  replenishment  flram  floor  drainage  ^  as  in  the  case  of 
dry  stozuge  rooms  and  freezers  ^  the  floor  drains  should  be  provided  with 
suitable  removable  w&tal  screw  plugs.    Floor  drainage  valleys  about  2^* 
inches  in  width  and  integral  with  the  floor  are  required  under  the 
dressing  rails  for  hogs^  sheep^  emd  calves.    The  valleys  should  slope  at 
leeist  1/8- inch  per  foot  to  floor  drains  within  the  valleys.    Such  valleys 
may  be  located  underneath  the  dressing  rails  in  "on  the  rail"  type 
cattle  slaughtering  departments,  or  the  floor  drainage  localized  with 
inlets  placed  eulvantageously  beneath  the  dressing  rails. 

Lighting.    Unrefrigerated  worlcrooms  should  be  provided  with  means  for 
furnishing  adequate  direct  natxiral  light  ajoA.  ventilation  or  an  effective 
method  for  furnishing  an  amg^e  volume  of  airtlficlal  light  and  ventilation  by 
mechanical  means*    I&icolored  glass  having  a  high  transmlssibility  of 
ll^t  shotild  be  used  in  windows  and  skylights,  azul  the  glass  area 
8ho\2ld  approximate  one-fo\irth  of  the  floor  area  of  a  workroom.  ThlB 
ratio  should  be  Increased  where  there  are  obstructions,  such  as 
adjacent  buildings,  overhead  catwalks,  and  hoists,  which  Interfere  with 
the  admittance  of  direct  natural  light.    Well  distributed  artificial 
lifting  of  good  quality  is  required  at  all  places  where,  or  at  times 
Mthea.  adequate  natural  ll^t  is  not  available  or  sufficient.    The  over- 
all intensity  of  artificial  Illumination  should  be  not  less  than  20  foot 
ccmdles.    At  all  places  vbere  inspections  are  made  or  lAiere  special 
niiTrnl nation  is  required  to  enable  establishment  employees  to  properly 
prepare  products  of  any  character  to  meet  the  requirements  of  the  in- 
spection, the  illumination  should  be  not  less  than  ^  foot  candles.  To 
reduce  glare,  light  diffusing  and  heat  absorbing  glass  (blue)  may  be  used 
in  skylights  and  windows  that  are  subjected  to  considerable  sunshine. 

Ventilation.    Adequate  means  for  ventilation  shoijld  be  provided  in  work- 
rooBS  and  welfare  tocbbob.    This  may  be  fumished  by  means  of  ventllatlng- 
type  windows  and/or  skylights  or  by  mechanical  means  such  as  a  fas  and 
duct  system.    In  locations  subject  to  the  presence  of  dust  and  objection- 
able odors,  such  as  those  adjoining  livestock  pens,  runways,  inedible 
departments,  etc.,  windows  shoiild  be  of  the  fixed  type.    In  refrigerated 
workrooms  vixere  a  considerable  nvmfber  of  operatives  aire  continuously 
o^oyed,  as  in  large  cutting  and  boning  rooms  €Lnd  bacon  slicing  rooms, 
where  natuztil  ventilation  is  limited,  a  reasonable  amount  of  mechanical 
ventilation  with  fresh  air  shoxild  be  continuously  sxipplled  to  prevent 
stagnation  of  air. 

Fresh  air  Intakes  for  workrooms  and  welfare  roams  should  be  so  located 
that  the  air  is  not  contaminated  with  odors,  dust,  smoke,  etc.,  and  the 
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intakes  provided  with  effective  filters  to  eliminate  insects,  duBt,  etc., 
and  where  indicated,  a  heating  element  for  tempering  the  air  in  cold 
weather.    Mechanical  ventilating  systems  for  non- refrigerated  work  areas 
and  welfare  rooms  depending  entirely  on  artificial  meaxus  of  ventilation 
shoiild  have  aniple  capacity  to  produce  at  least  six  coorplete  air  changes 
hourly. 

Equipment 

(1)  Equipment  should  he  constructed  so  that  it  can  he  readily  kept  clean. 
Excepting  equipment  such  as  cutting  hoards,  metal  equipment  should 
he  provided.    Rust- resistant  metal  svich  as  ld-8  stainless  steel  is 
recommended  for  equipment  such  as  meat  mixers;  saxjsage  stuff ers; 
silent  cutters;  curing  hoxes  and  vats;  tops  of  sausage  stuffing, 
boning  and  other  tables;  bacon  cooibs;  the  hooks  of  trolleys;  tracks; 
track  hangers;  and  storage  racks  for  meat  euid  meat  food  products, 
viscera  inspection  pans  and  trucks,  gambrels,  etc. 

(2)  Sheet  metal  coverings  on  tops  of  wood  tables;  the  inner  surfaces 
of  wooden  meat  handling  trucks,  curing  and  cooking  containers; 
and  concrete  curing  vats  have  been  found  unsatisf^ax^tory  from  the 
standpoint  of  sanitary  maintenance  and  are  not  acceptable.  How- 
ever, when  specified  and  approved,  rust-resisting  metal,  such  as 
stainless  steel,  may  be  used  for  covering  cooler  doors  and  door 
Jambs.    When  such  coverings  are  installed,  they  are  to  be  securely 
affixed  to  the  doors  and/or  Jambs  and  where  Joints  are  necessary 
for  proper  installation,  they  shall  be  welded,  soldered,  or  other- 
wise effectively  sealed.    The  Jxmcture  of  the  metal  coverings  at 
Jambs  and  walls  are  to  be  sealed  with  a  flexible  type  sealing 
compound. 

(3)  Equipment  wasting  water,  siach  as  soaking  and  cooking  vats,  sausage 
stuffing  tables,  can  sterilizers,  casing  preparation  equipment,  etc., 
shotild  be  installed  so  that  waste  water  is  delivered  through  em  inter- 
rupted connection  into  the  drainage  system  without  flowing  over  the 
floor.    SoEiking  and  cooking  vats  should  be  provided  with  overflow 
pipes  at  least  two  inches  in  diameter.    The  upper  end  of  each  overflow 
pipe  should  be  equipped  with  an  open-end  cleanout  tee  to  facilitate 
cleaning.    Stationary  equipment  and  equipment  not  readily  movable 
shoxild  be  plsu^ed  at  least  12  inches  from  floors,  vails,  posts,  and 
other  fixed  parts  of  the  building  and  from  other  equipment  to  facili- 
tate ready  cleaning  of  outer  sxirfaces.    Vent  stsu^ks  from  covered 
cooking  vats  or  hoods  over  cook  tanks  should  be  so  arranged  or  con- 
structed as  will  preclude  drainage  of  condensate  back  into  the  vats. 

{h)    A  separate  washroom  or  area  should  be  provided  for  cleaning  curing 
vats,  hand  trvicks,  utensils  and  containers  such  as  boxes  and  trays. 
The  room  or  area  should  have  adequate  direct  natvural  light  and 
ventilation,  impervious  well  drained  floor,  ioipervioiis  vaUs  and 
ceiling,  and  an  exhaiist  f&a.  for  dispelling  steam  vapors. 
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{3)    Conveniently  located  band-vashlng  facilities  (lavatories)  with  a 
minimum  bowl  size  of  l6"  x  l6"  x  9"  should  be  provided  for  the  use 
of  employees  and  inspectors.    Each  lavatory  should  he  supplied  vlth 
hot  and  cold  running  water  delivered  throu^  a  combination  mixing 
faucet  with  outlet  about  12  inches  above  the  rim  of  the  bowl  to 
fsu:ilitate  washing  arms  as  weUL  as  hands;  liquid  soap  and  an  ample 
supply  of  sanitary  towels  in  suitable  dispensers;  and  a  suitable 
receptacle  for  used  towels.    Lavatories  in  workrooms  and  toilet 
rooms  should  be  pedal  operated.    Sterilizers  should  be  constructed 
of  rust-resistant  metal^  of  sufficient  size  for  complete  Immersion 
of  knives,  cleavers,  saws,  and  other  Implements  in  scalding  hot 
water  and  provided  adjoining  the  lavatories  and  elsewhere  as 
required.    Each  sterilizing  receptacle  should  be  provided  with 
a  water  line,  a  steam  line  or  other  means  of  heating,  an  overflow, 
and  facilities  for  completely  emptying  the  receptcwle.    One  lava- 
tory should  be  provided  for  every  two  satisage  stuffing  tables  and 
so  located  as  to  be  convenient  to  the  stviffer  operators.  Lava- 
tories should  be  directly  connected  to  the  drainage  systoa. 

(6)  Sanitary  drinking  fountains  for  the  use  of  employees  should  be  pro- 
vided in  large  workix>OBis  and  in  dressing  rooms.    If  desired,  they 
may  be  located  at  lavatories  and  so  arranged  that  the  overflows 
discharge  into  the  bowls  of  the  lavatories.    If  so  located,  they 
should  be  placed  sufficiently  high  above  the  bowls  to  avoid  splash 
onto  them  \ihen  the  lavatories  are  used. 

(7)  The  locations  of  lavatories,  lavatory- sterilizers,  drinking  foun- 
tains, and  other  similar  features  should  be  shown  on  the  drawings. 

(8)  Adequate  and  conveniently  located  hose  connections  for  cleanup 
purposes  should  be  provided  throughout  the  plant.    The  use  of  long 
hoses  should  be  avoided.    Suitable  racks  or  reels  for  storing  the 
hose  ^en  not  in  use  should  be  provided. 

Slaughtering  Departments 

(1)  Slaughtering  departments  should  have  adequate  floor  space  and  be 
arranged  to  facilitate  the  sanitary  conduct  of  operations  and  the 
efficient  perfonnance  of  the  inspection.    Truckways  over  irtiich 
products  are  conveyed  from  the  slaughtering  department  to  rooms 
such  as  the  offlal  cooler,  the  edible  products  tank  charging  room, 
and  the  Inedible  products  tank  charging  level  should  be  located 
so  that  the  material  is  not  trucked  beneath  rails  from  which 
dressed  carcasses  and  product  axe  suspended. 

(2)  The  rate  of  slaughter  is  dependent  upon  the  ability  of  the  estab- 
lishment to  present  carcasses,  their  viscera,  and  parts  in  an  orderly 
and  cleanly  manner  and  which  permits  a  complete  and  efficient 
inspection  at  all  times  and  does  not  create  congestion  or  other 
objectionable  conditions  of  any  kind.    The  drawings  or  specifica- 
tions should  incorporate  the  above  and  should  also  indicate  if 

more  than  one  species  of  animals  is  slaughtered  simultaneously 
€uid  if  the  kosher  method  of  slavightering  will  be  \ised. 
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(3)    To  avoid  delays  in  slaughtering  operations,  pen  capacity  for  hold- 
ing the  naxlmim  number  of  aninsLls  of  the  varioxis  kinds  that  will 
he  slaxightered  in  a  single  day  should  he  provided  for  antemortem 
inspection.    The  pens,  ramps,  unloading  chutes,  and  nmways  shoxjld 
he  paved  with  concrete  or  hrick  €uid,  except  at  gateways,  have  side 
curhs  of  similar  impervious  material  12  inches  or  more  in  height 
and  suitahle  drainage  facilities.    MfeLter  troughs  shovild  he  provided 
with  suitahle  overflows  and  located  over  or  adjacent  to  pen  floor 
drains. 

{k)    To  flEtcilitate  the  antemortem  inspection  of  animals,  ample  natural 
and  artificial  lighting,  and  a  s\iitahle  suspect  pen  and  a  squeeze 
pen  for  temperaturing  animals  should  he  provided.    Holding  and 
shackling  pens  should  he  located  outside  of  or  effectively  separated 
from  the  slavightering  department  hy  full-height  partitions  made  of 
iinpervious  material  so  as  to  avoid  ohjectionahle  conditions  due  to 
dust  and  odors. 

(5)  Suitahle  flsujilities  shoiald  he  furnished  for  conveying  crippled 
animals  into  the  slaughtering  department  and  power-driven  hoists 
should  he  provided  for  elevating  cattle,  calves,  hogs,  sheep  and/or 
goats  and  horses  to  a  hleeding  rail. 

(6)  Adequate  space  and  suitahle  and  properly  located  flEUiilities  shotild 
he  provided  for  separating  emd  handling  the  viscera  of  the  various 
species  of  animals  slaughtered.    The  cattle  paunch  emptying  tahle 
should  he  equipped  with  a  power  operated  lift,  and  if  paxinches  are 
saved  for  edihle  pvirposes,  the  top  of  the  tahle  should  extend  over 
the  emptying  hopper  ahout  12  inches  Gusd  the  sides  of  the  hopper 
should  extend  down  vertically  below  the  top  of  the  tahle  at  least 
3  feet,  6  inches,  to  avoid  soiling  the  paunches.    (See  drawing  in 
this  hooklet). 

(7)  Prints  showing  desired  arrangements  and  features  relative  to 
slaughtering  flEu^ilities  at  estahlishments  \rtiere  Federal  meat 
inspection  is  maintained,  scale  drawings  of  dressed  carcasses, 
and  a  summary  of  principal  minimum  distances,  seme  of  i^ich  also 
appear  \xpon  the  drawings,         incliided  herewith  for  the  informa- 
tion of  owners  and  architects.    Moving  top  viscera  inspection 
tahles  and  carcass  conveyors  motivated  hy  a  single  power  unit  and 
synchronized  in  their  movement  are  reqviired  where  the  rate  of 
slaughter  exceeds  20  hogs,  calves,  or  sheep  per  hour.    A  flight 
top  viscera  inspection  tahle  is  desired  on  cattle  layouts  having 
a  slau^tering  capetcity  of  kO  hoxirly  or  more. 

Slaughtering  Facilities 

The  following  should  he  provided  in  depcurtaaents  for  slaughtering  cattle, 
calves,  sheep,  goats,  hogs,  and  horses: 
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Cattle*    (l)    Dry  landing  axea.  at  least  7  feet  wide  in  front  of  the 
knocking  pen  for  receiving  stunned  animals  ejected  from  the  pen,  the  axea 
to  "be  8ep6u:titely  drained  and  sufficiently  removed  from  the  bleeding  area. 
The  dry  landing  area  should  he  enclosed  by  a  fence  about  k  feet  high  to 
prevent  escape  of  in^>roperly  stunned  animals.    The  fence  should  have  eua 
opening  about  l6  inches  vide  centered  beneath  the  overhead  rail  for 
passage  of  s\i8pended  carcasses  and  a  properly  located  opening  of  same 
size  for  eiqployee  entrance  and  exit.    The  fence  should  be  constructed 
of  rust-resisting  metal  pipes  and  may  be  installed  either  eus  ixpright  pipes 
16  inches  on  center  without  cross  rails,  or  if  desired,  cross  rails  may 
be  used  and  the  number  of  upri^t  pipes  reduced  to  the  number  necessary 
for  proper  support  (see  page  52). 

(2)  C\irbed-in  bleeding  area  of  adequate  size  and  so  located  that  blood 
viil  not  be  splashed  upon  stimned  animals  lying  on  the  dry  axea,  or  upon 
carcasses  being  skinned  on  the  siding  beds. 

(3)  A  distance  of  16  feet  between  the  vertical  of  the  drop-off s  to  the 
pritch  plate  area  and  the  vertical  of  the  line  of  the  hoists  t^ere  car- 
casses are  eviscerated  for  two  bed  layouts  and  I8  feet  or  more  for  three 
or  more  beds.    This  is  needed  to  provide  space  for  the  evisceration  of 
carceisses,  the  trucking  of  product,  and  for  the  inspections  made  at  -Uxis 
point. 

{k)    Fourteen  feet  or  more  between  the  line  of  the  aforementioned  hoists 
and  the  header  rail  leading  to  the  cooler,  to  provide  the  length  of 
dressing  rails  needed  for  dropping  hides,  splitting  chucks,  etc.,  on 
double  rail  hang-off  euad  where  viscera  inspection  trucks  axe  used.  If 
hides  are  dropped  and  ceurcasses  split  at  designated  aresus  beyonl  the 
header  raU.,  (as  is  ciistomaiy  with  single  rail  hazig-off  layouts)  this 
distance  may  be  shortened  eaioewba.t  depending  on  the  layout. 

(5)  At  least  3  feet  between  the  header  rail  and  the  adjacent  wall  for 
the  clearance  of  dressed  carcasses  transferred  on  the  rail. 

(6)  Bleeding  rail  with  its  top  at  least  I6  feet  above  the  floor  or  the 
metal  grating  over  the  bleeding  area  and  dressing  rails  at  least  U  feet 
above  the  floor. 

(7)  Suitable  f&cilities  and  adequate  floor  space  for  dehorning,  ll\iBh- 
ing,  washing,  and  inspecting  heads;  for  storing  heads  on  racks  or  trucks 
after  removELL  fraca.  carcasses;  and  for  head  workup.    If  conveyors  for 
cattle  heeul  inspection  are  used,  the  heads  axe  spaced  2*  0"  on  centers 
and  a  distance  of  k*  6"  is  provided  between  the  bottom  of  the  head  hooks 
and  the  inspectors*  foot  platform.    (Show  the  details  of  the  construction 
of  this  equipment  on  the  drawings,  see  drawings  herewith.) 

(8)  Separately  drained  area  for  cleaning  and  disinfecting  viscera 
inspection  trucks  to  be  located  at  the  point  vhere  condemned  material  is 
discharged  frcaa  the  trucks.    Area  to  be  about  7*  x  8*  with  impervious 
walls  8  feet  or  more  in  height  on  three  sides  to  confine  splash.  Hoor 
of  the  area  to  be  pitched  about  1/2- inch  per  foot  to  a  drain  in  a  rear 
comer. 
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(9)  Efficient  dxaioage  fMllltles  for  the  dressing  beds.    See  dzavlngs 
on  pages  if^-^T* 

(10)  A  properly  constrocted  hide  chute  near  the  point  yghere  hides  are 
removed  from  carcasses.    The  chute  should  hare  a  hood  of  substantial 
rust-resisting  metal  construction  with  a  pushpin  door  closely  fitting 
a  metal  frame  inclined  so  as  to  he  self-oloslng  by  gravity.    The  hood 
should  have  a  vent  pipe  at  least  10  inches  in  diameter  extending 
vertically  to  a  point  above  the  roof* 

(U)   Viscera  inspection  trucks  should  be  provided  vlth  an  inspection 
pan  2^-"  X  26"  X  3"  and  the  bottoa  of  irtalch  is  3h  Inches  above  the  floor. 
The  botton  of  the  truck  should  "be  at  least  l^i-  Inches  above  the  floor.  Jtor 
layouts  having  three  or  more  dressing  beds,  a  rail  conveyor  is  required. 
This  is  also  desirable  for  moving  carcasses  mechanically  in  two  dressing 
bed  layouts. 

(12)   Curbed  and  separately  drained  area  or  an  area  of  sufficient  size 
sloped  1/2-inch  to  the  foot  to  a  floor  drain  should  be  provided  vhere 
passed  ccuraasses  are  washed  and/or  shrouded.    Non^slip  metal  platfoxos 
should  be  provided  for  esqployees  performing  these  operations. 

Calves  and  Sheeg.    (l)   Bleeding  rail  with  its  top  at  leeust  11  feet 
above  the  floor.    If  sheep  only  are  handled  in  the  bleeding  section, 
the  hei^t  of  the  bleeding  rail  may  be  less  (about  9  feet). 

(2)  Dressing  rails  of  such  hel^t  that  gpmbrels  or  leg  hooks  from  irtilch 
carcasses  are  suspended  are  7*  3**  above  the  floor  or  inspector's  plat- 
form.   If  calves  axe  slau^tered  by  the  kosher  method,  space  for  removal 
of  heads  before  carcasses  dressed  with  the  skins  on  are  washed  and  for 
the  placement  of  the  removed  heads  on  a  head  truck  for  conveyance  to  the 
place  of  viscera  inspection  after  the  heads  are  flushed  and  washed  is 
required.    An  unobstructed  route  for  conveying  the  heads  to  the  point 
of  inspection  should  be  provided. 

(3)  Adequate  space  along  the  rail  for  Bklrmlng  legs  and  for  akiiming 
and  removing  calf  heads  before  caixasses  are  transferred  frcsa  shackles 
to  gambrels.    (The  transfer  point  and  the  places  i^ere  the  principal 
dressing  operations  are  performed  should  be  indicated  on  the  drawings. ) 
When  calves  are  dressed  over  a  layout  using  a  moving  carcass  conveyor, 
combination  viscera  and  head  inspection  table,  and  are  suspended  suf- 
ficiently higb  to  prevent  contamination  of  the  head  by  contact  with  the 
floor  or  splash  therefrom,  the  head  skinning,  removal,  flushing,  and 
washing  should  be  deferred  \antll  the  carcass  reaches  the  point  adjacent 
the  charging  end  of  the  inspection  table. 

(If)    Proper  facilities  for  washing  the  skins  of  c&Lf  carcasses  before 
making  incisions,  except  the  sticking  wounds,  if  carcasses  eu:*e  dressed 
with  the  skins  on. 


(5)  Suitable  facilities  for  Hushing,  washing,  inspecting,  and  storing 
calf  heads. 
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(6)  Ifecilities  for  the  inspection  of  viscera,  on  layouts  where  the 
rate  of  slaughter  is  less  than  20  calves,  sheep  and/or  goats  per  hour, 
consist  of  a  hoppered  metal  stsuid  of  the  proper  size  to  axjcommodate  one 
inspection  unit  of  two  pans.    The  large  pan  for  the  inspection  of 
abdominal  viscera  should  be  2k"  x  36"  x  3"  and  the  small  pan  for  thoracic 
viscera  (or  heads  if  calf  heads  are  placed  on  the  table  for  insi>ection) 
should  be  12"  x  36"  x  3".    The  pans  should  be  so  located  that  they  do  not 
interfere  with  the  moveo«nt  of  the  inspector  and  eviscerator  alongside 
the  stand.    The  pcuis  should  have  handles  or  hand-holes  for  their  con- 
venient i*emoval  and  a  perforated  bottom  with  the  holes  about  l/if-inch 

in  diameter,  three  inches  on  center.    If  calves  are  dressed  on  the  layout, 
the  smaller  pan  should  be  provided  with  a  suitable  device  for  holding 
the  head  immobile  in  an  upright  position  for  inspection  (see  drawing  on 
page  ^3)*    If  only  sheep  or  goats  are  dressed  on  the  layout,  the  pans 
may  be  reduced  to  2k"  x  2k"  x  3"  and  12"  x  2k"  x  3".    A  conveniently 
located  receptacle  (sterilizer)  should  be  provided  for  sterilizing  the 
inspection  pans.    The  heights  of  the  stand  to  be  such  that  the  bottoms 
of  the  pans  are  about  3^  inches  above  the  inspector's  foot  platform  yhen 
in  use  in  the  stand.    Stand  to  be  directly  connected  to  the  drainage 
system  through  a  deep  seal  trap  or  waste  pipe  to  discharge  directly  into 
a  floor  drain.    The  stand  when  in  use  to  be  placed  with  its  end  holding 
the  smaller  pan  at  right  angles  to  the  dressing  rail  and  its  end  about 
2  feet  from  the  vertical  of  the  rail,  measxired  horizontally. 

(7)  Drip  valley  2k  inches  wide  beneath  the  dressing  rail  from  the 
bleeding  area  to  the  point  i^ere  viscera  inspection  is  completed. 

(8)  Calves  of  such  size  that  there  is  not  a  clecurance  of  about  12 
inches  above  the  drip  valley  ^en  suspended  from  the  dressing  rail  or 
whose  viscera  is  of  such  size  that  it  is  not  readily  transferred 
manually  and  unaided  by  the  eviscerator  from  the  c£urcasses  to  the 
inspection  stand  are  not  to  be  dressed  on  a  dressing  rail  but  skinned 
and  eviscerated  as  cattle  on  the  cattle  dressing  beds.  (Notation 
covering  this  shoxild  be  placed  on  the  drawings.) 

(9)  Suitable  facilities  for  washing  unopened  sheep  carcasses  after 
removal  of  pelts  and  for  washing  the  inteinal  surfaces,  breasts,  and 
necks  of  calf,  sheep  and/or  goat  carcasses  eufter  completion  of  inspection. 

Hogs.    (1)    The  following  equipment  and  operations  should  be  located 
in  em  area  or  az-eas  sepeurated  from  the  carcass  dressing  room,  except 
for  the  necessary  openings  for  the  passage  of  carcasses  and  for  access; 
hoisting,  sticking,  and  bleeding;  scalding  vat;  dehairing  machine 
located  within  a  curbed  area  having  non-clogging  drainage  inlet; 
gEunbrelling  table;  facilities  for  dipping  carcasses  in  a  rosin  mixture 
as  a  depilatory  aid  (if  installed);  and  singeing  operations. 

(2)  Adequate  space  and  facilities  for  the  proper  conduct  of  operations 
and  the  efficient  performance  of  the  inspection  with  facilities  arranged 
so  that  it  is  not  necesscu:y  to  truck  or  otherwise  convey  product  through 
a  line  of  carcasses  suspended  from  the  dressing  rails. 

(3)  A  drip  valley  2k  inches  wide  and  integral  with  the  floor,  pitched 
to  properly  located  drainage  inlets  in  the  vall^.    The  drip  valley 
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should  extend  from  the  point  yhere  carcasses  leave  the  gsunbreHing 
table  to  the  point  nhere  carcass  inspection  is  completed.    The  floor 
may  be  sipped  to  drain  to  the  drip  valleys. 

(k)    Shaving  rail  of  adequate  length  and  a  carcass  vasher  of  the  cabinet 
type  having  separate  drainage  facilities.    A  carcass  washer  shoxild  be 
located  at  a  point  beyond  completion  of  shaving  operations  and  before 
the  head  dropper's  station.    No  shaving  peimitted  after  heads  are  dropped. 

(3)    A  rail  layout  for  a  maximum  rate  of  20  an  hour  arranged  so  that  one 
inspector  may  perform  all  the  necessary  inspection.    A  hoppered  metal 
stand  identical  to  the  equipment  described  on  page  13,  paragraph  6,  and 
illustrated  on  pa^  k3  should  be  provided  for  the  inspection  of  viscera 
and  heads.    For  layouts  having  a  slau^ter  rate  exceeding  20  hourly,  see 
drawings  in  the  latter  portion  of  this  booklet. 

(6)    The  scalding  vat  shoiild  be  constructed  of  metal.    The  following 
mlniimTm  lengths  are  recotmaended  for  the  rates  of  slaughter  indicated: 
75  per  hour,  20  feet;  I50  per  hour,  kO  feet;  3OO  per  hour,  60  feet;  and 
600  per  hour,  90  feet. 

Horses.    The  construction  requirements  and  facilities  are  essentially 
the  same  as  for  cattle  with  the  exception  of  rail  heights,  clearances, 
and  removal  of  hide  (see  page  30).    Provision  should  be  made  for  the 
removal  of  the  hide  so  as  to  avoid  contamination  of  the  carcass,  adjacent 
area,  and  product. 

Other  Requirements 

(1)    The  cooler  f&cllities  should  have  ample  capacity  for  the  volme  of 
slaughtering  conducted.    Cooler  rails  should  be  spax:ed  at  least  2 
feet  from  refrigerating  equipment,  vails,  columns,  and  other  fixed 
parts  of  the  buildings.    To  promote  cleanliness  of  product  and  to 
protect  walls  tram  damage  by  carcass  shanks,  it  is  desirable  to 
plfiwe  rails  (especially  header  or  traffic  rails)  at  least  3'  0" 
from  the  wall.    The  type  of  refrigeration  should  be  indicated,  and, 
if  wall  coils  are  Installed,  a  drip  gutter  of  concrete  or  other 
impervious  material  integral  with  the  floor  and  properly  connected 
with  the  drainage  system  should  be  provided  beneath  the  coils.  If 
overhead  refrigerating  facilities  are  instal  1  ed.  Insulated  drip 
pans  properly  connected  to  the  drainage  system  should  be  placed 
beneath  them.    KLoor-type  refrigerating  units  should  be  placed 
within  curbed  and  separately  drained  areas  unless  located  adjacent 
to  floor  drains.    Walls  of  coolers  should  be  of  impervious  material 
and  of  such  construction  that  they  will  not  be  damaged  by  the  irapeu:t 
of  hand  trucks.    The  tops  of  cooler  rails  above  the  highest  part  of 
the  floor  should  be  at  least  11  feet  for  halves  of  beef,  9  feet  for 
hog  carcasses  with  heads  removed  and  calves  (trolleys  12  inches 
long),  and  7'  2"  for  quarters  of  beef.    Sheep  carcasses  should  be 
suspended  so  that  the  hooks  or  gambrels  are  at  least  6'  6"  above 
the  floor. 
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Suitable  coinpartments  shovild  be  provided  In  coolers  for  hold* 
ing  retained  carcasses  or  parts  and  retained  products.  The 
compsurtments  may  be  separated  from  the  remainder  of  the  cooler 
by  partitions  of  rust-resistant  wire  screen,  number  $  gauge,  one- 
inch  mesh,  or  flat  expanded  metal  of  approximate  gauge  and  mesh, 
extending  from  about  2  inches  above  the  floor  to  the  ceiling.  The 
compeuianent  should  have  a  door  of  similar  material  at  least  k  feet 
vide,  equipped  for  sealing  or  locking  vith  a  M.  I.  D.  padlock.  If 
it  is  desired  to  save  cattle  carcasses  retained  for  refrigeration 
on  account  of  infestation  vith  cysticercus  bovis,  a  similar  com- 
partment for  holding  such  carcasses  in  a  freezer  at  a  temperature 
not  higher  than  l^^*  for  at  least  10  days  should  be  provided. 

Suitable  f)acllitles  for  holding  edible  organs  and  parts  (offal) 
under  refrigeration  in  a  separate  cooler  or  in  a  separately 
drained  part  of  a  carcass  cooler  are  required. 

Establishments  carrying  on  operations  such  as  bacon  slicing, 
luncheon  meat  slicing  and  prepackaging,  saodvieh  steak  preparation^ 
etc*,  and  using  a  large  volume  of  packaging  and  liB^eling  material 
should  provide  adequate  dxy  storage  space  for  holding  such  supplies 
in  a  location  or  locations  convenient  to  the  department  lAiere  used, 
preferably  immediately  adjcusent. 

Doorways  through  lAilch.  product  is  transferred  on  rails  or  in  hand 
trucks  should  be  at  least  3*  0"  vide,  except  vhen  siich  doors  are 
\ised  in  connection  vith  rails  approximately  11'  0"  high,  doors  at 
least  k*  6"  vide  vlll  be  acceptable.    Such  doors  should  be  of 
rust-resistant  metal  construction  throughout,  or  if  vooden  doors 
are  used,  they  should  be  clad  on  both  sides  vith  rust- resistant 
metal  having  tight  soldered  or  velded  seams.    Door  ^eanba  should 
be  clEid  vith  rust-resistant  metal  securely  affixed  so  as  to  pro- 
vide no  crevices  for  dirt  or  vermin  and  the  juncture  at  the  vails 
effectively  sealed  vith  a  flexible  sealing  conipound. 

Truckways  should  be  unobstructed  passageways  having  a  mlnimam 
vidth  of  3*  0"  and  no  overhead  storage  rails.    When  truckways 
are  in  coolers  having  overhead  rails,  along  a  wall  or  adjacent 
boning  tables,  a  horizontal  distance  of  7'  0"  should  be  pro- 
vided between  the  wall  or  table  and  the  vertical  of  the  nearest 
rail.    Truckways  shotild  be  clearly  designated  on  the  drawings. 

Stairs  should  be  of  concrete  or  metal  vith  solid  treads  and  closed 
risers  and  have  side  curbs  of  similar  material  6  Inches  in  hel^t 
measured  at  the  front  edge  of  the  tread. 

It  is  required  that  product  labeled  "frozen"  be  frozen  in  the 
establishment  Tghere  prepared.    Suitable  freezing  facilities  should, 
therefore,  be  provided  in  all  establishments  contemplating  the 
preparation  of  "frozen  foods". 
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(9)    Working  surfla^es  of  tables  and  other  equipment  shoiild  te  not  more 
than  3^  inches  above  the  floor  vhere  esarployeee  stand  on  the  floor 
to  conduct  operations.    TalxLes  and  equipment  having  higher  work- 
ing surfaces  should  he  provided  with  suitable  metal  foot  platforms 
or  attached  metal  platforms  for  employees  to  stand  on. 

(10)  All  tables  or  other  equipment  having  water  on  the  working  sur- 
face should  be  provided  with  t\imed  iip  edges.    The  height  of  the 
turned  up  edge  depends  on  the  volume  of  water  used  and  operations 
conducted.    In  no  instance  should  the  txizn  up  be  less  than  one 
inch. 

(11)  Beef  boning  and  trimming;  pork  cutting;  sausage  chopping  and  mix- 
ing; and  similar  operations  should  be  conducted  in  departments 
having  a  temperature  not  higher  than  50°F.    Such  operations  should 
be  conducted  in  rooms  separate  from  carcass  or  product  holding 
coolers  to  avoid  contamination  of  product  by  cleaniip  water  or 
condensation  during  the  cleanvrp  time. 

(12)  Bacon  slicing^  chip  steak  pax^king^  and  similar  operations  should 
be  conducted  in  departments  having  a  teoiperature  not  higher  than 
60°?. 

(13)  An  incubation  room  for  incubating  Bfunples  of  fully  processed  canned 
meat  product  should  be  provided  in  a  suitable  location.    The  room 
should  be  of  adequate  size  for  holding  not  less  than  one  percent  of 
fully  processed  canned  prodvict  from  each  r\an  of  each  retort  for  at 
least  10  days.    The  temperature  in  the  room  should  be  maintained  by 
thermostatic  control  at  approximately  9Q^.  suid  the  room  provided 
with  a  7  day  recoiling  theirocsneter  mounted  on  the  outside  wall  of 
the  room.    The  sensitive  elements  of  the  thermostat  and  recording 
theimometer  should  be  below  the  bottom  shelf.    The  shelves  shovild 
be  made  of  expanded  metal  or  heavy  gauge   (9)  wire  mesh  and  so 
installed  as  to  be  removable  for  cleaning.    The  floor  in  the  room 
should  be  pitched  to  a  floor  drain  equipped  with  a  removable  metal 
screw  plug.    The  door  of  the  room  should  be  equipped  for  locking 
with  a  M.  I.  D.  padlock. 

ilk)    Concrete  paved  ctreas^  properly  drained  and  extending  out  at  least 
20  feet  from  buildings,  loading  docks,  or  livestock  chutes  and 
platforms  should  be  provided  at  places  ^ere  vehicles  are  loeuled 
or  Tinloaded. 

(1^)    Bailroad  track  gutters  with  suitable  drainage  should  be  provided 
where  refrigeiuted  railroad  and  livestock  cars  are  loaded  and  vm- 
loaded.    The  top  of  the  gutter  shoiild  be  below  the  bottom  of  the 
railroad  ties  unless  the  entire  track  area  is  paved.    This  feature 
should  be  cleeurly  illustrated  on  the  drawings  by  a  typical  cross 
section  of  the  gutter  and  adjacent  irailroad  ties  and  irails. 

(16)    Color  changing  1;ags  should  be  provided  in  plants  conducting  canning 
operations  for  attachment  to  retort  baskets  containing  canned 
product  being  placed  in  retorts  for  processing. 
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Well  arranged  and  suiequate  facilities  for  handling  and  rendering 
inedible  cuid  condemned  material  shoxjld  be  provided  at  slaughtering 
plants.    Inedible  products  departments  must  be  separate  and 
distinct  fran  those  used  for  edible  products,  except  that  the 
tank  charging  room  of  the  inedible  products  rendering  department 
is  allowed  one  connecting  doorway  provided  with  a  solid,  self- 
closing  door  conrpletely  filling  the  opening  from  the  slaughtering 
or  viscera  separating  departments.    The  arrangement  of  inedible 
products  tankhouse  should  be  such  that  material  is  mechanically 
elevated  to  an  upper  level  and  gravitated  to  rendering  \mits  on 
a  lower  level.    At  least  two  rendering  units  should  be  provided 
for  the  prcaapt  disposal  of  condemned  and  inedible  material  in  case 
of  the  breakdown  of  one  of  the  lanits.    If  rendering  fa.cilities  are 
not  provided,  it  is  required  that  condemned  material  be  denatured  and 
held  in  water-tight  metal  containers  in  a  suitable  inedible  products 
room  pending  dally  removal  to  a  rendering  plant.    Permission  to 
convey  such  material  over  public  streets  and  highways  should  be 
obtained  from  the  state  and  local  authorities  having  jurisdiction 
in  such  matters. 

Slaughtering  establishment  which  prepare  certain  by-products  as 
inedible  cuiimal  or  fish  food  shall  provide  adequate  facilities  for 
preparing,  denaturing  or  decharacterizing,  chilling,  and  x)acking 
the  material  separate  and  apart  from  facilities  used  in  the  pre- 
peui^tion  of  edible  products.    Denaturing  or  decharacterizing  of 
the  material  shall  be  stccomplished  promptly  as  a  part  of  the 
dressing  or  viscera  separating  opemtions  so  as  to  avoid  extra 
supervision  by  inspectors.    After  the  inedible  materials  have  been 
packed  in  properly  marked  containers  which  do  not  permit  drainage, 
the  material  may  be  stored  in  the  edible  products  freezer  provided 
it  is  held  separately  and  does  not  interfere  with  handling  of 
edible  products. 

Waste  material  such  as  paunch  contents,  hog  hair,  blood,  and  pen 
manure  must  be  disposed  of  without  creating  objectionable  condi- 
tions, and  the  drawings  or  specifications  should  indicate  how  this 
will  be  acccxnplished. 

Every  practicable  precaution  should  be  taken  to  keep  official 
establishments  free  of  flies,  rats,  mice,  and  other  vermin. 
Ratproof  construction  is  recommended  as  an  effective  means  of 
preventing  infestation.    Control  of  roaches  is  in  a  large  degree 
dei>endent  upon  structural  conditions.    Therefore,  types  of  con- 
struction irtiich  do  not  offer  hiding  places  and  harbors  for  vexmin 
are  highly  desirable. 

Catch  basins  for  the  recovery  of  grease  should  be  suitably  located 
and  not  placed  near  edible  products  departments  or  £ureas  "(Aiere 
edible  products  axe  unloaded  from  or  loaded  pnto  vehicles.  To 
facilitate  ready  cleaning,  such  basins  shoxjld  have  inclined  bottoms 
and  should  be  without  covers.    They  should  be  constructed  so  that 
they  can  be  conqoletely  emptied  of  their  contents  for  cleaning,  and 
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hose  connections  for  furnishing  hot  vater  for  cleanup  purposes 
should  he  provided  at  convenient  locations  near  the  basins.  The 
area  surrounding  an  outside  catch  basin  should  be  paved  vith 
impervious  material  such  as  concrete  and  provided  with  siiitable 
drainage  facilities.    Suitable  facilities,  such  as  a  blow  tank, 
for  the  transfer  of  grease  to  the  point  of  disposal  after  it  is 
skimmed  from  the  basins,  should  be  provided. 

Welfare  Rooms*    (l)    Well  located  €uid  properly  sei)arated  toilet  and 
dressing  room  facilities  are  required  for  employees  of  each  sex.  The 
number  of  enzployees  iising  each  dressing  room  should  be  given  on  the 
drawings.    Each  eoqployee  should  be  provided  with  a  metal  locker  at  least 
15"  X  18"  X  60".    To  permit  ready  clesuaing  beneath  the  lockers,  they 
should  be  raised  about  16  inches  above  the  floor  on  legs  or  other  suit- 
able stipports.    The  lockers  should  have  sloping  tops.    To  maintain 
orderliness  and  to  permit  ready  cleaning  of  the  floor  beneath  the 
lockers,  it  is  desirable  to  provide  a  plastic  or  wood  plank  seat  about 
12  inches  wide  in  front  of  and  below  the  doors  of  the  lockers.  This 
seat  should  be  mounted  on  an  extension  of  the  framework  supporting  the 
lockers.    The  aisle  width  between  the  removable  wood  seats  should  be 
about  5  feet.    If  a  seat  not  attached  to  the  lockers  is  preferred,  it 
should  be  in  the  fom  of  a  wood  or  plastic  seat  securely  fastened  to 
the  floor  by  means  of  a  minimum  number  of  pipe  leg  sttpports.  When 
centrally  located  seats  of  this  type  are  used,  the  lockers  should  be 
spaced  with  at  least  6*  0"  aisles. 

(2)  Suitable  shower  bath  facilities  should  be  provided  in  the  locker 
rooms  (not  in  toilet  rooms)  at  establishments  Triiere  slaughtering  opera- 
tions are  conducted.    Shower  bath  f)Bw:ilities  axe  also  desirable  in 
processing  plants.    The  shower  bath  should  have  an  8- inch  high  curb  of 
inypervious  material  tmless  it  is  entered  through  an  individual  dressing 
room  that  has  the  floor  sloped  to  drain  into  it. 

(3)  Dressing  ro<»iS  must  be  sep£u:uted  from  adjoining  toilet  rooms  by 
tight,  full-height  walls  or  partitions.    A  toilet  room  should  not  be 
entered  directly  from  a  workroom,  but  through  an  intervening  dressing 
room  or  ventilated  toilet  room  vestibule.    Toilet  rooms,  dressing  rooms, 
and  toilet  room  vestibules  should  have  solid,  self-closing  doors 
completely  filling  the  doorway  openings.    Elongated  water  closets  with 
open  split  seats  should  be  provided  in  sufficient  number  for  the 
employees  using  them  (at  least  one  mait  for  25  men  or  20  women).  It 
sho\ild  be  shown  in  the  specifications  if  multiple  shifts  of  employees 
working  in  the  plant  are  using  the  dressing  rooms  and  toilet  f&cilities. 
Toilet  stalls  should  preferably  be  at  least  5»  0"  x  3'  0"  in  size  and 
in  no  case  less  than  li-'  0"  x  2'  6".    A  sufficient  ntmiber  of  modem  type 
hand-washing  basins  (lavatories)  are  required  in  welfare  rooms.    The  floors 
of  toilet  rooms  and  dressing  rooms  should  be  of  impervioxis  material  and 
pitched  about  l/8-inch  per  foot  to  properly  located  floor  drainage  facilities. 
If  stall-type  urinals  are  installed,  a  step-up  of  concrete  or  other  impervious 
material  surfaced  with  ceramic  or  glazed  tile,  sloped  to  drain  into 

the  urinal  should  be  provided.    If  the  xurinals  are  of  the  wall  type. 
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floor  drains  sho\ild  te  provided  immediately  beneath  such  fixtures. 
Inside  toilet  rooms  without  means  for  admitting  natural  light  and 
ventilation  should  be  provided  with  an  entrance  door  from  the  locker 
room  having  a  grilled  area  in  the  lower  section.    The  toilet  room 
shovjld  then  be  provided  with  an  exhaust  ftm  and  duct  to  the  outside 
air.    The  exhaust  f&n  and  the  artificial  lighting  in  the  area  shovjld 
be  activated  by  a  common  switch. 

{k)    It  is  highly  desirable  to  have  sepeuute  welfare  facilities  for 
employees  of  the  hide  cellar,  inedible  products  department,  etc. 

(5)    To  preclude  Insanitary  conditions  usually  associated  with 
eiQ>loyee8  eating  limches  in  edible  processing  departments,  adequate 
lunching  facilities  consisting  of  tables  and  chairs  (or  benches),  a 
lavatory  and  drinking  fountain  should  be  provided  for  plant  employees 
Tfeere  plant  cafeterias  or  nearby  eating  places  are  not  available. 

Inspector's  Office.    A  well  located  inspector's  office  at  least  7'  0" 
X  9'  0"  is  required  at  each  official  establishment.    The  office  should 
be  located  so  that  it  is  not  entered  through  a  company  office  or 
employees'  welfare  feuiilities,  and  it  should  be  supplied  with  suitable 
furniture,  incltiding  a  desk  and  chairs,  a  metal  clothing  locker  for 
each  Government  employee,  a  metal  cabinet  equipped  for  locking  for  the 
storage  of  supplies,  and  lavatory  facilities.    Shower  bath  facilities 
should  be  furnished  in  the  Inspector's  quarters,  particularly  at 
establishments  %Aiere  slaughtering  operations  are  conducted.  Adequate 
separate  toilet  room  and  dressing  room  fEuiilities  should  be  pixjvided 
in  the  inspector's  quarters  at  establishments  of  such  size  that  the 
assignment  of  several  inspectors  is  required. 


The  foregoing  covers  some  of  the  principal  construction  and  equipment 
requirements  of  the  Federal  meat  inspection  service.    This  infoimtion 
is  siibject  to  change  as  found  necessary,  due  to  developments  in  methods, 
equipment,  etc.    Widely  varying  conditions  are  met  in  designing  meat 
packing  plants  and,  therefore,  it  is  not  practicable  to  furnish  complete 
Information  for  owners,  architects,  and  engineers.    If  further  informa- 
tion is  desired,  please  communicate  with  the  Washington  office  of  the 
Meat  Inspection  Division. 
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SUGGESTED  HOTATIOHS  OR  SPECIFICATIONS  TO  ACCOMPAHY  DRAWINGS 
OF  SLAUGHTERING  PIAHTS  COVERING  DESIRED  FEATURES 
SCm  OF  WHICH  SHOULD  BE  AISO  SHOWN  ON  THE  DRAWINGS 
(Subject  to  Vcuriations  Becaxise  of  Differences  in  Projects) 

BUILDING  CONSTRUCTION 

!•    Portland  cement  plaster  Is  used  \Aierever  the  words  "Cement  Plaster" 
or  the  letters  "P.  C."  ajrpear  on  the  drawings. 

2.    All  vails  are  surflaced  with  an  impervious  material  as  indicated  on 
the  drawings  for  each  room  or  area. 

3*    AH  floors  having  drainage  facilities  are  of  brick  or  concrete  and 
sloped  about  l/^-inch  per  foot  to  floor  drains,    floors  vhere 
operations  axe  conducted  have  a  non-slip  surface. 

k.    Ceilings  are  smooth  £UQd  flat  and  have  a  smooth^  impervious  surfEu:e 
6is  indicated  on  the  drawings  for  each  room  or  area.    If  there  are 
eoqcKDsed  Joists  or  rafters  in  the  ceilings^  they  are  of  dressed 
Ivmiber  or  rust-resistant  metal  smd  are  spaced  36  inches  or  more  c.  to  c. 

3»    Dressed  lumber  is  used  for  all  exposed  interior  woodwork. 

6.  All  exposed  wood  surfaces  are  painted  with  a  good  grade  of  oil  paint 
or  treated  with  hot  linseed  oil  or  a  clear  wood  sealer. 

7.  All  window  and  door  openings  and  other  openings  that  would  admit 
flies  are  provided  with  effective  insect  screens.    Also,  effective 
me€uis  are  provided  to  preclude  rodents  from  entering  buildings. 

8.  GQass  in  windows  and  skyli^ts  has  a  high  transmissibili'ty  of  light. 
Effective  measures ,  such  as  the  use  of  heat  absorbing  glass,  glass 
block,  or  monitors  and  sawtooth  skyli^^ts  with  sash  flEkcing  north  are 
tCLken  to  avoid  objectionalsle  heat  and  glare  from  the  sun's  rays 
during  the  summer  season  in  workrooms. 

9.  Ralls  are  placed  not  less  than  2  feet  from  walls,  posts,  and  other 
fixed  parts  of  the  building. 

10.    Two  retaining  compartments  constructed  of  rvist- resistant  number  9 
gauge  wire  partitions  or  expanded  metal  of  approximate  gaxige,  about 
one- inch  mesh,  extending  frcaa  about  2  inches  above  the  floor  to  the 
celling,  are  pit>vlded  as  indicated  on  the  drawings.    The  doors  of 
these  compartments  are  of  similar  material  and  are  equipped  for  lock- 
ing with  a  M.  I.  D.  padlock  or  seal.    One  ccmpeurtaaent  is  for  holding 
retained  carcasses  and  product  in  a  cooler  etnd  the  other  is  for 
holding  carcasses  affected  with  cystlcercvis  bovls  in  a  frc^ezer  at 
a  tempeirature  not  higher  than  1^^.  for  at  least  10  days. 
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11.  All  doors  of  toilet  rooouB  and,  dressing  rooms  and  toilet  room  vesti- 
bules are  solid,  self -closing,  and  con^letely  fill  the  openings, 
except  as  otherwise  shown  on  the  drawings. 

12.  All  inside  window  ledges  are  sloped  about  h^, 

13*    Doorways  through  which  prod\icts  are  transferred  on  rails  or  in 
hand  trucks  are  at  least  3  feet  wide,  or  in  the  case  of  doorways 
throu^  which  11'  0"  or  hi^er  rails  pass,  at  least       6"  wide. 

1^.    Doors  are  of  rust-resistant  metal,  or  in  case  of  cooler  doors  of 
wood  construction,  they  are  clad  on  both  sides  with  heavy  rust- 
resistant  metal  €U3d  any  seams  are  soldered  or  welded.    The  Juncture 
of  metal  clad  door  Jambs  and  the  walls  are  effectively  sealed  with 
a  flexible  secLLlng  coopound. 

15*    Glass  blocks  used  in  wall  panels,  etc.,  have  smooth  exposed  siirfiaces. 

l6«    Suitable  coves  to  f)&cilltate  sanitary  maintenance  are  provided  at 
Junctions  between  walls  and  floors. 

17*    Stairs  are  of  impervious  material  having  solid  treeuls,  closed  risers 
and  side  curbs  6  inches  hi£^  measured  at  the  front  edge  of  the  step. 

Id*    The  livestock  pens  are.  paved  with  iaipervious  material,  such  as  con- 
crete or  brick,  and  pitched  to  suitable  drainage  facilities.  Curbs 
of  in^>ervious  material,  svich  as  concrete,  at  least  12  inches  high 
axe  provided  around  the  borders  of  the  livestock  pen  area,  except  at 
entrances,  to  confine  liquids  cmd  material.    A  suitable  suspect  pen 
and  squeeze  pen  are  provided  in  locations  shown  on  drawings.  Good 
artificial  lighting  for  the  performance  of  antemortem  inspection  at 
times  when  there  is  insufficient  dayli^t  is  provided  in  the  live- 
stock pen  area.    Well  located  hose  connections  are  provided  for  the 
deaniip  of  the  livestock  pens.    Watering  troughs  are  located  over 
or  adjacent  to  pen  floor  drains  and  are  equipped  with  suitable 
overflow  outlets. 

19.  FLoor  openings  for  chutes,  etc.,  and  for  stairways  except  at 
entrances  have  curbs  of  in^rvlous  material,  such  as  concrete  or 
metal,  at  least  12  Inches  high  to  exclude  floor  drainage. 

20.  Effective  means,  such  as  escpanded  meteJ.  or  wire  with  a  mesh  not 
exceeding  1/2- inch  embedded  in  the  walls  and  floors  at  their 
Junctions  and  extending  vertically  and  horizontally  an  adequate 
disteuace,  or  other  effective  means,  are  provided  to  exclude  the 
entrance  of  rats  and  other  rodents  into  roans. 

WATER  SUPPLY,  PLUMBIHG,  DRAIMAGE,  AND  BEFRIGERATIOH 


1.    The  potable  water  supply  is  obtained  from  (indicate  source  of  sttpply, 

e.g.  wells,  City  of  ,  etc.),  and  is  effectively  protected 

from  pollution. 
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2.    An  aaople  siipply  of  hot  water  at  adeqiiate  tenrperature  and  unier 
suitable  pressure  and  properly  distributed  throughout  the  plant 
is  provided.    Hose  connections  for  svrpplying  hot  and  cold  vater 
are  provided  in  the  various  vorkrocans  at  the  approxiioate  locations 
shown  on  the  drawings.    Hot  water  of  at  least  180°F.  at  hose 
outlets  is  siipplied  for  cleaning  slaio^tering,  inedible  and  similar 
depGui^nts  and  for  disinfecting  equixa&ent  such  as  cattle  viscera 
inspection^  inedible  and  other  trucks.    A  thenaometer  having  an 
easily  read  dial-type  scale  is  provided  on  the  common  water  line 
at  the  place  where  viscera  trucks  are  cleaned  and  disinfected. 

3*    Only  clean  and  not  recirculated  water  is  used  in  the  hog  dehairer. 
(This  applies  to  small  installations.    In  large  installations, 
clean  water  is  required  in  at  lesist  the  last  6  feet  of  the  dehairer. ) 

k*    Each  lavatory  (hand-washing  basin)  is  supplied  with  hot  OLoi  cold 
water  delivered  through  a  conibination  mixing  faucet  with  outlet 
about  12  inches  above  the  rim  of  the  bowl,  liquid  soap  and  an 
adequate  supply  of  sanitary  towels  in  suitable  dispensers,  euid  a 
suitable  receptacle  for  used  towels.    lavatories  are  pedal  operated. 

5*    Sanitary  drinking  fountains  are  provided  in  the  slaughtering  and 
processing  departments  and  in  the  dressing  rocms.    If  placed 
adjoining  a  lavatoiy,  they  are  located  hi^  enoxigh  to  avoid  splash 
from  the  lavatory. 

6.  All  equipment  wasting  water  is  installed  so  that  waste  water  is 
delivered  Into  the  drainage  system  without  flowing  over  the  floor. 

7.  Effective  means  are  taken  to  prevent  back-siphonage  of  liquids  into 
the  potable  water  s\;gpply  or  steam  lines.    Back-siphonage  of  liquids 
into  potable  water  sxipply  is  prevented  by  placing  water  lines  to 
equipment,  such  as  cooking  or  soaking  vats  and  the  like,  higher 
than  the  highest  level  reached  by  liquids  in  the  vats,  etc. 

8.  The  sewage  from  the  plant  is  disposed  of  by  discharging  it  into  the 
city  sewer  system  (furnish  description  of  ftwilities  if  other  method 
of  disposal  is  employed). 

9*    Toilet  soil  lines  are  separate  from  ho\i8e  drainage  lines  to  a  point 
outside  of  the  building  and  by-pass  the  grease  catch  basin.    ( If 
there  is  one  at  the  plant. ) 

10.    Floor  drainage  lines  inside  buildings  are  of  wetal  cmd  have  an  inside 
diameter  of  at  least  k  inches,  properly  vented  to  the  outside  air  to 
a  point  above  the  roof,  and  are  equipped  with  deep  seal  traps.  All 
floor  drains  and  vent  lines  are  provided  with  facilities  to  exclude 
rodents. 

U.  Discharge  lines  for  pavtnch  contents  are  of  cast  iron  or  steel  pipe 
at  least  8  inches  in  diameter  smd  discharge  into  a  susip  from  which 
the  material  is  p\iiqped  to  an  elevated  temk  for  dewatering.  The 
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tank  Is  BO  constructed  that  the  solids  can  be  discharged  directly 
into  a  water-tight  truck  for  removal  from  the  plant.    The  paunch 
contents  are  removed  daily  or  oftener      may  be  necessary  and  are 
disposed  of  in  such  a  manner  as  not  to  create  a  nuisance  or  other 
objectionable  condition.    The  construction  of  the  dewatering  tank 
is  shown  on  a  detail  drawing  and  the  area  adjoining  the  tank  where 
the  truck  stands  during  loading  is  paved  with  concrete  and  provided 
with  suitable  drainage  facilities.    A  hose  connection  for  supplying 
hot  water  for  cleanup  is  provided  nearby.    The  capacity  of  the  de- 
watering  tank  is  sufficient  for  holding  the  paunch  contents  derived 
from  the  maximum  dally  slau^ter  of  cattle.    At  least  2^  cubic  feet 
capacity  per  animal  is  provided* 

12.  Blood  drains  are  provided  with  long  neck  deep  seal  traps  properly 
vented  to  a  point  above  the  roof. 

13.  Blood  is  discharged  into  a  metal  receiving  tank  and  transferred  by 
gravity  or  a  pun?)  or  blow  line  (to  a  metal  truck  for  removal  traa 
the  plant)  (to  processing  equipment  in  the  plant).    Use  appropriate 
statement. 

1^.    The  grease  catch  basin  is  constructed  so  that  it  can  be  cooipletely 
drained  of  its  contents  for  cleaning  daily  and  is  without  cover  for 
ready  inspection.    Grease  skimmed  from  the  basin  is  (placed  in  water- 
tight containers  and  promptly  removed  from  the  plant)  (blown  to 
inedible  processing  equipment  in  the  plant).    Use  appropriate  state- 
ment.   A  hose  connection  for  supplying  hot  water  for  deeming  the 
basin  and  adjacent  area  is  provided  in  a  convenient  location.  The 
area  around  the  basin  is  paved  with  concrete  and  provided  with  drainage 
flacllities*    The  construction  of  the  basin  is  shown  on  detail  drawing. 

15.  Heat  to  dispel  steam  and  vapor  is  provided  in  unrefrigerated  work- 
rooms. 

16.  Refrigerated  ro<»ns  are  maintained  at  a  tenrperature  not  higher  than 
50^. 

17.  The  coolers  are  refrigerated  by  means  of  (give  types  and  locations 

of  refrigeration  \mlts).    Overhead  refrigerating  units  have  Insulated 
drip  pans  beneath  them,  properly  connected  to  the  drainage  system. 
Floor- type  refrigerating  units  are  placed  within  curbed  and  separately 
drained  area  unless  located  adjacent  to  floor  drains.    Wall  refrigerat- 
ing coils  have  drip  gutters  of  linpervlous  material,  such  as  concrete, 
beneath  them,  properly  connected  to  the  drainage  system. 

EQUIPMEHT 

1.    All  stationary  equipaent  not  readily  nmable  Is  placed  not  less  than 
12  Inches  from  floors,  vaUa,  and  ceilings  euxL  other  stationary 
equipment  to  facilitate  ready  cleaning  of  outer  siurf^es. 


'  2k  - 


2.    All  equipment;  except  cutting  boards  of  'boning  tables  azid  the  like, 
is  of  rust-resistant  metal  construction  and  so  constructed  that  It 
can  be  readily  kept  clean. 

3*    Chutes  for  the  transfer  of  product  axe  so  constznicted  that  they  can 
be  readily  cleaned  (long  chutes,  due  to  difficulty  of  cleaning,  should 
be  avoided).    Chutes  are  round  in  shape  or  otherwise  have  veil  rounded 
comers.    Chutes  leading  from  edible  to  inedible  products  departments 
are  effectively  hooded  ai^  vented. 

k.    Cooking  vats  and  like  equipment  are  provided  with  overflow  pipes  at 
least  2  inches  In  diameter  having  open-end  cleanout  tees  at  their 
upper  ends  and  are  connected  to  the  drainage  system  by  laeans  of  inter- 
rupted drains.    Vialves  on  drainage  lines  leading  traa.  such  equipment 
are  located  adjacent  point  where  line  is  connected  to  equipment. 

5*    A  suitable  rocM  or  space  and  facilities  for  washing  gambrels,  beef 
hooks,  trolleys,  etc.,  are  provided  in  a  convenient  location  as  shown 
and  an  eithaust  fan  Is  installed  in  an  outside  wall  for  dispelling  steam. 

6.    The  hog  scalding  vat  Is  constructed  of  metal. 

7*    Evlscerator's  and  openers*  platforms  axe  constructed  of  suitable  metal 
grating  and  of  a  type  that  can  be  readily  cleaned  (not  subway  type 
grating).    Foot  platforms  for  employees  perfoimlng  such  operations  as 
hind-legging,  crotch  opting,  udder  removal,  etc.,  in  "on  the  rail" 
cattle  or  calf  slaiigjitering  depeLrtoents  are  constructed  with  legs  set  in 
sufficiently  to  prevent  contact  between  the  forelegs  of  the  cattle  and 
the  table  legs,  or  such  foot  platforms  are  suspended  from  the  ceiling. 

8.  The  pans  of  the  moving  top  viscera  Inffpectlon  table  are  constructed 
of  stainless  steel  or  similar  rust-resistant  metal  (pan  sizes  are 
given  on  drawings).    The  guard  rail  is  omitted  from  the  section  of 
the  viscera  inspection  table  opposite  the  evlscerator's  station.  A 
suitable  pan  sterilizer  is  provided  at  the  proximal  end  of  the  table. 
The  sterilizer  is  without  bottom  and  the  sides  extend  upward  from 
about  2  inches  above  the  floor.    The  sterilizing  chamber  is  provided 
with  a  vent  pipe  to  the  outside  air  at  least  10  inches  in  diameter. 

A  thenoometer  with  its  sensitive  element  in  the  hot  water  line  as  it 
enters  the  sterilizer  and  with  temperature  recording  scale  located  so 
that  it  can  be  readily  observed  by  the  Inspector  working  alongside 
the  viscera  inspection  table  is  provided.    A  floor  drain  is  provided 
beneath  the  sterilizer  and  the  area  in  which  the  viscera  inspection 
table  is  located  has  separate  drainage.    Cold  water  sprays  are  pro- 
vided at  the  proximal  and  distal  ends  of  the  table.    The  movement  of 
the  viscera  inspection  table  is  synchronized  with  the  movement  of  the 
carcass  conveyor.    The  viscera  inspection  table  is  driven  by  a  shaft 
and  worm  drive  and  the  caxc&aB  conveyor  and  the  viscera  inspection 
table  are  motivated  by  the  same  drive.    A  stop  button  for  controlling 
the  movement  of  the  carcass  conveyor  and  the  viscera  inspection  table 
is  provided  in  a  location  convenient  for  use  by  the  inspector. 

9.  Booths  for  flushing  and  washing  cattle  heads  and  calf  heads,  similar 
to  the  equipment  shown  in  "Infoimtion  for  Applicants  for  Federal 
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Meat  Inspection*^;  eure  provided.    AH  horns  and  horn  biitts  and  pieces 

of  skin  are  removed  fixM  cattle  and  calf  heads  before  they  are  £L\ished 

and  washed.    Horns ^  horn  bvttts,  and  pieces  of  pelt  are  removed  from  go^t  and 

sheep  heads  before  carcasses  are  washed  after  pelting  if  the  heads 

are  saved  for  edible  pxirposes* 

10.  The  paunch  enptying  table  is  constructed  of  rust-resistant  metal 
and  the  end  of  the  table  overhangs  the  emptying  hopper  about  12 
inches  to  avoid  soiling  the  c\rt  and  serous  surfaces  of  paimches. 
The  sides  of  the  hopper  extend  vertically  below  the  top  of  the  table 
at  least  3  feet,  6  inches,  and  then  converge  to  a  discharge  opening 
at  leetst  8  inches  in  diameter.    (See  detail  drawing.) 

11.  Edible  off&l  is  placed  on  cages  with  removable  metal  drip  pans 
beneath  or  on  suitable  trucks  provided  with  similar  drip  pems  and 
conveyed  to  the  offeLL  cooler.    If  packed  in  the  cooler,  suitable 
flEkcilities  including  a  table  and  lavatory  are  provided. 

12.  Sviitable  mechanical  equipment  is  provided  for  transferring  condemned 
soft  material  to  metal  containers  or  hasher  and  washer  without 
manual  handling  of  the  condemned  piroduct. 

13*  Tbe  rendering  units  and  driers  in  the  inedible  products  rendering 
department  are  equipped  with  effective  condensers  to  suppress  ob- 
jectionable odors.    Rendering  units  are  equipped  for  M.  I.  D*  sealing. 

1^.  Revolving-type  smokehoxises  are  provided  with  suitable  fieicilities 
for  complete  cleaning  with  a  detergent  solution  and  rinsing  with 
clean  hot  water. 

15*    The  cages  or  trees  used  for  smoked  meats  and  sausa^  are  so  designed 
that  there  is  a  clearance  of  at  least  12  inches  between  the  product 
and  the  floor  of  the  smokehouses  cuad  hanging  roosBS.    The  type  and 
size  of  this  equipment  is  illustrated  by  detail  drawings  on  Sheet 
(insert  correct  sheet  nimgiber  of  submitted  drawings). 

l6.    Smoke-making  equipment  and  ducts  are  so  located  that  all  outer 
surfaces  can  be  readily  cleaned. 

17*    Color  changing  tetgs  are  provided  and  attached  to  retort  bMkets  to 
identify  product  that  has  been  retorted. 

l8.    A  suitable  room  or  separately  drained  axea  is  provided  for  washing 
hand  trucks,  boxes,  trays,  demountable  parts  of  saiusage  stuffing 
equipment,  etc.    Two  suitable  conrpartments  with  entrance  rails  are 
provided  for  washing  smokehouse  cages  and  trees.    The  first  conopart- 
ment  is  \ised  for  washing  cages  and  trees  with  a  detergent  solution 
and  the  second  for  rizusing  this  eq\ilpment  with  clean  water  to  remove 
all  detergent  solution.    The  washing  con^partment  has  a  suitable 
exhaust  duct  extending  to  a  point  outside  of  the  biiilding. 


19. 


An  incubation  room  for  incubating  samples  of  fully  processed  ccumed 
meat  product  is  provided  cui  shown  on  the  drawings.    OSie  room  is  of 
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adequate  size  for  holding  not  less  than  one  percent  of  fully  pro- 
cessed canned  product  from  each  run  of  each  retort  for  at  least  ten 
d^s.    The  teniperature  in  the  room  is  maintained  by  thermostatic 
control  at  approximately  9Q^,  and  the  room  provided  with  a  7- day  re- 
cording thermcaaeter  located  on  sui  outside  wall  so  as  to  be  visible 
without  entering  the  room.    The  shelves  are  made  of  expanded  metal 
and  are  removable.    The  sensitive  elements  of  the  thermostat  and 
recording  thermometer  are  below  the  bottom  shelf.    The  floor  in  the 
room  is  pitched  to  floor  drain  eqxiipment  with  a  removable  screw 
plug.    The  door  of  the  room  is  equipped  for  locking  with  a  M.  I.  D. 
peuHock  or  seal. 

20.  A  suitable  rust-resistajit  metal  table  with  top  about  3'  x  5'  is 
provided  in  an  unobstructed  space  in  a  cooler  for  holding  returned 
product  for  inspection. 

21.  Each  employee  is  provided  with  a  metal  locker  at  least  15"  x  l8"  x 
6o",  having  a  sloping  top  and  with  bottom  elevated  on  legs  about 
l6  inches  long.    Removable  plastic  or  wood  seats  about  12  inches 
wide  are  provided  in  front  of  and  below  the  doors  of  the  lockers 
and  are  attached  to  the  framework  of  lockers  or  (a  single  plastic 
or  wooden  seat  about  12  inches  wide  securely  attached  to  the  floor 
by  a  minimum  nimiber  of  pipe  leg  sirpports  is  located  about  2'  6" 

in  front  of  the  lockers).    The  dressing  room  will  be  used  by  not 
more  than  (give  nuniber  and  sex  of  eniployees). 

22.  Clothing  lockers  have  effective  means  for  ventilation,  such  as  doors 
having  louvered  openings  of  adequate  size  or  doors  constructed  of 
expanded  metal  or  heavy  wire  mesh. 

23.  The  inspector's  office  is  provided  with  suitable  furniture,  includ- 
ing a  desk  £uid  chairs,  a  metal  clothing  locker  (of  at  least  the  size 
provided  for  employees)  for  each  inspector,  a  metal  cabinet  equipped 
for  locking  for  the  storage  of  supplies  and  lavatory  auod  toilet 
facilities. 

2k,    A  suitable  room  or  space  for  the  storage  of  supplies,  such  as 

wrapping  paper,  cartons  and  containers,  is  provided  in  a  conven- 
ient location  as  shown.    All  supplies  are  placed  on  racks  12  w 
inches  above  the  floor. 

OPERATIONS  I 

1.  The  rate  of  slaughter  is  dependent  vrpon  the  ability  of  the  establish- 
ment to  present  carcasses,  their  viscera,  and  parts  in  an  orderly  and 
cleanly  msinner  and  \^ich  permits  a  cooqplete  and  efficient  inspection 
at  all  times  euid  does  not  create  congestion  or  other  objectionable 
conditions  of  any  kind.    The  estimated  maximm  rate  of  slaughter  is 
(give  rates  for  each  species). 

2.  Animals  are  not  slaughtered  by  the  Kosher  method  (if  only  non-Kosher 
slavightering) . 
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3.    Hides  are  not  spread  for  inspection  in  the  slaughtering  room. 

k.    Calf  heads  are  removed  from  carcasses  before  they  reach  the  point  of 
transfer  (if  carcasses  are  gambrelled  approximately  7'  3"  above  the 
floor),  fliashed  and  washed  in  the  equipment  shown  on  the  drawings 
and  placed  on  the  facilities  for  inspection  as  shown  on  the  layout 
provided. 

5.  Calves  of  such  size  that  (a)  there  is  not  a  clearance  of  at  least 
12  inches  between  the  carcass  and  the  floor  and  (b)  the  viscera 
cannot  readily  be  transferred  manually  and  imaided  by  the  eviscerator 
from  carcasses  to  the  viscera  inspection  pan  are  not  slaughtered  on 
the  calf  inspection  layout.    Large  calves  are  skinned  and  eviscerated 
as  cattle  on  the  cattle  slaughtering  beds. 

6.  Udders  are  not  saved  for  edible  paroduct  (if  saved,  show  the  facili- 
ties for  handling  and  inspecting  them  and  provide  diiplicate  tags  to 
identify  with  corresponding  carcasses). 

7.  Duplicate  tags  are  provided  and  used  to  identify  cattle  and/or  calf 
heads  with  corresponding  carcasses. 

8.  Pieces  of  meat  are  washed  individually  in  running  water  and  not  in 
batches . 

9»    Hog  hair  is  removed  from  the  slau^tering  room  in  water-tight  metal 
containers  at  the  end  of  the  day's  operations  and  (removed  from  the 
plant  in  a  water-tight  metal  truck  and  disposed  of  in  such  manner 
as  to  not  create  objectionable  conditions  such  as  fly  breeding  or 
odors)  (conveyed  to  suitable  equipment  for  processing  in  the  plant). 
Use  appropriate  statement. 


10.    Condemned  and  inedible  material  is  transferred  to  the  inedible  pro- 
ducts department  in  suitable  water-tight  metal  containers  (for 
processing  therein)  (and  removed  from  the  plant  daily,  or  oftener 
if  deemed  necessary  by  the  inspector  in  charge,  to  an  outside 
rendering  plant  for  disposal).    Use  appropriate  statement.  Suit- 
able facilities  for  washing  the  containers  used  for  such  materials 
are  provided  in  the  room. 


11.  Animals  found  dead  on  the  premises  are  disi>osed  of  by  prompty  removal 
(to  a  rendering  plant)  (to  inedible  products  rendering  department  at 
the  establishment).    Use  appropriate  statement. 

12.  Empty  cans  are  washed  in  an  inverted  position  with  water  having  a 
temperature  of  at  least  180°F.  or  cleaned  by  an  approved  jet-vacuum 
device  immediately  before  filling.    If  hot  water  is  used  for  clean- 
ing, an  easily  read  dial  type  thermometer  is  provided  in  the  hot  water 
line  of  the  sterilizer. 

13.  Retorts  are  charged  by  (describe  means).    Retorts  diuin  into  curbed 
and  drained  areas  or  pits  or  are  connected  to  the  drainage  system 
by  interrupted  drains. 

ill-.    Boning,  cutting,  and  similar  operations  are  conducted  in  departments 
having  a  temperature  of  approximately  50°F. 
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1^.    Vegetables  are  stored  in  "bulk  In  a  suitable  sepsirate  roan  and  are 
handled  so  as  to  avoid  dissemination  of  d\ist.    Suitable  facilities 
for  the  preliminary  prepeiration  of  vegetables  for  use  in  product 
are  provided  in  a  location  separate  from  the  processing  axea. 
Vegetables  such  as  celery  and  potatoes  are  thoroxighly  vashed  before 
being  cut  irp  as  by  dicing. 

16.  Sawdust  is  conveyed  to  and  ashes  reanoved  frcaa  smokehouses  in  metcLL 
contemners  having  ti^t  fitting  lids  (vhen  necessary  to  go  through 
processing  departments). 

GENEKAL 

1.    Each  workroom  and  ccxspartment  is  provided  vith  artlficleLL  lighting 
of  good  quality  having  an  intensity  of  at  least  20  foot  candles 
for  general  illumination  and  at  lesist  ^  foot  candles  at  places 
where  Inspections  are  performed  and  where  plant  operations  require 
establishment  ens)loyees  to  properly  prepare  products  of  any 
character  to  Bieet  the  inspection  requirasents. 

2*  Outer  clothing  of  employees^ shroud  cloths^  etc.^  are  laundered  at 
(the  plant  laundry)  (an  oiitside  laundry).  Use  appix^priate  state- 
ment. 

3*    Boadways  on  the  premises  adjoining  the  plant  axe  hard  surfaced 
euid  have  a  binder  of  asphalt^  tar^  or  cement  and  are  properly 
drained. 

k,    UelUL  mounted  cabinets^  electrical  control  panels^  and  the  like 
have  a  clesir  space  of  at  least  1  inch  between  the  mounted  units 
and  the  wall. 

3»    Artificial  light  fixtures  in  rocsns  ^ere  exposed  meat  is  handled 
or  processed  are  provided  with  a  protective  shield  of  siiltable 
non-shattering  material  such  as  plexiglas  so  as  to  precliide  con- 
tamination of  product  with  bxx>ken  glass. 
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SUMMARY 
PRINCIPAL  MUTIMUM  DISTANCES 
(Rail  bei^^ts  are  measured  from  top  of  rail  to  highest  part  of  floor) 

Cattle  Slaughtering  Departments 

Description 

Vertical 
PUfitftnces 

Bleeding  rail  (distance  from  rail  to  point  of  application 

of  shackle  to  shackled  foot  -  kQ")  ; 
Dressing  rails  (trolley  length  -  15")  ; 
Beef  cooler  rails  (trolley  length  -  15") 
Rails  for  "beef  in  quarters  (trolley  length  -  15") 
Moving  equipment  -  Heists  of  conveyor  rails,  platforms, 
top  of  viscera  inspection  table,  etc. 

16»  0" 
11'  0" 
11*  0" 

7*  2" 
>  See  dimensions 

on  attached 

drawings 

Description 

iprlzontal 
Distances 

Dry  area  in  front  of  knocking  pen 

Curb  of  bleeding  area  to  pritch  plates  (no  hecuier  rail) 
Line  of  drop-off s  to  line  of  half  hoists  (2  beds) 
Line  of  drop-off s  to  line  of  half  hoists  (3  beds  or  more) 
Line  of  half  hoists  to  header  rail  leading  to  cooler 
(double  rail; 

Line  of  half  hoists  to  header  rail  leading  to  cooler 
(single  rail) 

Between  header  rail  and  carcass  washing  rail,  if  parallel 
Between  header  or  washing  rails  and  wall  of  slaughtering  room 
Between  center  lines  of  dressing  beds 
Between  pairs  of  dressing  rails 

Between  moving  top  table  suid  dressing  rail  at  inspector's 
platform 

Area  for  sterilizing  viscera  inspection  truck 

7'  X  8» 

'    y  0" 
•   16«  0" 
18»  0" 

14'  0 

'\    10'  0" 
:      6»  0" 
.     3*  0" 
8»  0" 
:     U»  0" 

\     5'  6" 
:     7'  X  8* 

Calf  and  Sheep  Slaughtering  Departments 

Description 

,  Vertical 
•  Distances 

Bleeding  rails  for  calves  (distance  from  top  of  rail  to 
point  of  application  of  shackle  to  shackled  foot  -  30") 

Bleeding  rails  if  only  sheep  are  sla\ightered 

Gembrels  or  leg  hooks  frc»n  which  calf  or  sheep  carcasses 
are  suspended  to  floor  or  inspectors*  foot  platform 

Cooler  rails,  calf  carcasses 

Cooler  rails,  sheep  carcasses  on  logs 
Moving  equipollent 

1    3JL'  0" 
:      9'  0" 

\     7'  3" 
:  Cambrels  7*  3" 
above  floor 
:  Hooks  of  logs 
:     6'  6"  above 
:  floor 
:  See  attached 
:  drawings 

Description 

,  uorizonxaj. 
'  Distances 

Vertical  of  rail  to  edge  of  viscera  inspection  stand 
Length  of  rail  from  point  of  evisceration  to  point  yhere 
caxcass  inspection  is  completed 

:     2*  0" 
!      6'  0" 
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Hog  Slaughtering  Departments 

Description 

vertical 
Distances 

Bleeding  rail  to  sticker's  platform 

Extension  of  bleeding  rail  to  top  edge  of  scalding  vat  : 
Dressing  rails 

Gainbrels  (suspending  carcasses)  to  floor  (12"  trolleys) 
Distances  from  rail  to  "bottoms  of  inspection  pans  and 

various  foot  platforms  ; 

Rails  in  coolers  for  hog  carcasses  with  hecids  removed 

(12"  trolleys) 
Rails  in  coolers  for  carcasses  with  heads  attached 

(12"  trolleys) 

10'  6" 
.     9»  0" 
11'  0" 
10'  0" 
See  dimensions 
on  attached 
drawinctfi 

9«  0" 

:    10'  0" 

Description 

Morizontax 

Vertical  of  dressing  rail  to  various  foot  platforms 
and  widths  of  platforms 

:  See  dimensions 
on  attached 
drawings 

Horse  Slaughtering  Departments 

Description 

yer  iicai 

Bleeding  rail 

Dressing  rails  (trolley  length  15") 
Cooler  rails     (     "           "      "  ) 
Cooler  rails  for  carcasses  in  quarters 

:    18'  0" 
:    12'  6" 
:    12'  6" 
:     8'  6" 

Description 

,  Horizontal 
•  Distances 

Line  of  drop-offs  to  line  of  heLLf  hoists 

Clearance  between  walls ^  posts,  etc.,  and  adjoining 

rails  in  slaughtering  rooms  and  coolers 
Curb  of  bleeding  area  to  pritch  plates 
Dry  landing  area  (minimum) 

:    17'  0" 

:      3'  0" 
:      6'  0" 
7'x  8" 
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General 


Description 

Leal 
mces 

Rails  for  sausage  cages ^  etc., 

I  7' 

6" 

Description 

From  vertical  of  rails  in  slaughtering  rooms,  coolers,  etc., 

to  vails,  posts,  and  other  fixed  parts  of  the  building 

2* 

0" 

From  vertical  of  conveyor  rails  for  sausage  cages  to 

stuffing  tables 

0" 

From  vertical  of  carcass  rails  to  edge  of  boning  or 

cutting  tables 

0" 

Width  of  doors  through  ifhich  carcasses  are  railed  or 

product  conveyed  in  hemd  trucks 

:  r 

0" 

Truckways  -  unobstructed  width 

:  5' 

0" 
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DRESSED  SHEEP  CARCASS  80 LBS  AND  SECTION  OF 
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HOG  CARCASS  200  LBS.  DRESSED  WEIGHT  AND 
SECTION  OF  MOVING -TOP  VISCERA  INSPECTION 
TABLE.  fA)  EVISCERATOK  PLA¥ORM 
(Bj  INSPECTOR'S  PUTFORM 
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■     HOG  CARCASS  200  LBS.  DRESSED  WEIGHT 
AND  SECTION  OF  MOVING-TOP  VISCERA  INSPECTION  TABLE 
SHOWING  HOG  HEAD  IN  SMALL  PAN 

(A)  EVISCERATOR'S  PLATFORM 

(B)  INSPECTOR'S  PLATFORM 
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THIS  SHUGHTERINO  LAYOUT  IS   OtSIGNEO  TO  PERMIT  THE  SL»U«HTEHIN8  OF  TWO  SPECIES  Of  *N1M»LS  SlMULT»NtOUiLY.  IT  tkH 
8E  ADAPTED    TO   A    STRUCTURE    WHICH  HAS    NO    BASEMENT    LBVEL.  IN   THIS   CASE    AMPLE    TRUCKWAYS    ARE    PROVIDED  POR 
THE   REMOVAL   OF  INEOiBLE   AND  CONDEMNED  MATERIAL,  HIDES  AND  PELTS    WITHOUT    PASSINO  THROUGH    THE  LINE  OF 
CARCASSES.     THE  DOORWAY  AT  THE  RIGHT   SlOE  OP  THE  LAYOUT  NEAR   THE  LAUNDRY    CAN  RE  UTLIZED  FOR    THE    REMOVAL  OF 
HIDES   AND  UNBORN    CALVES.  THE  ONE  SHOWN  IN    THE  BOTTOM  OF  THE    LAYOUT    BENEATH  THE  SMALL  STOCK    BLEEDING  AREA 
CAN  8E  USED   FOR   THE    REMOVAL    OF  CONDEMNED.  INEOIBLE   MATERIAL  AND   SHEEP  PELTS. 


RATES    OF  SLAUGHTER  MAXIMUM  CONVEYOR   CHAIN  SPEEDS 

CATTLE  20  PER  HOUR 

CALVES  20  TO  100  PER   HOUR  CALVES   900  FEET    PER  HOUR 

HOGS  20  TO  100  PER   HOUR  HOGS   500  FEET     PER  HOUR 

SHEEP  20TOI25PER  HOUR  SHEEP   379  FEET     PER  HOUR 

CARCASS    CONVEYOR    CHAIN    AND   VISCERA    INSPECTION  TABLE   MOVEMENT    IS  SYNCHRONIIED 

HEIGHT    OF   CARCASS   DRESSING    RAILS  ll'-o' 


DETAIL  OF  A   TWO-LEVEL  CALF  HEAD 
FLUSHING  CABINET 


CROSS  SECTION 


9LI0E  0FENIN6 


SCALE 

DETAIL  OF  LEAF  FAT  HOLDING  HOPPER 
LEAF  FAT  IS  HELD  IN   THIS  HOPPER  OUNINO 
PERIODS  WHEN  THE  TRUCK    HOLDIN0  LEAF  FA1 
REMOVED  FOR    EHPTYINO   ON  TO  HAKE  ROOH 
FOR  THE    REMOVAL    OF  THE  CONDEMNED  AND 
INEDIBLE    PRODUCTS  TRUCK 


9LI0C  tN  POSITION 
WHEN  FLUSHING  CALF 
HEADS   FROM  FLOOR 


Oul 


IVISOIRATOn  9  PLATri 

SLIDE  1  OWCRl  0  I  0 
POSITION  VfHLN  CAL 
ARC  rLUSHCU  'MOW 
tVISCCHAIOH'tt     I'l  AT 


CARCASSES    5PACE0   3'  O  TO  C   ON    CONVEYOR  CHAIN 

HOGS,  CALVES   AND    SHEEP     GAMBRELLEO    12'  BELOW   TOP   OF   DRE99IN0  RAIL 

GUARD  RAIL  OF  MOVING   TOP   VISCERA    INSPECTION   TABLE  OMITTED   OPrOSITE  EVI9CERAT0R'9 

MINUS   FIGURES    INDICATE    DISTANCE    BELOW  TOP  OF  RAIL 


COMBINATION    TWO    CATTLE    BED  SINGLE  RAIL 
HANGOFF  AND  SMALL  STOCK   SLAUGHTERING  LAYOUT 


U.S.  DEPT.  OF  AGRICULTURE 

MEAT   INSPECTION  DIVISION 
INSPECTION  FACILITIES  SECTION 

J  S  STEIN  .  CHIEF 

LAYOUT   DESIGNED  BY 

CJ  DOLKOS  IN0U9TRIAL  9PECIAUr 

WASHINGTON  D  C 

DEC.  1*92 

REVISED      DEC  (9S7 
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MACHINE  SHOP,   BOILER  S 
REFRIGERATION  ROOM 
TROLLEY  WASHIN6 


INEDIBLE 
MATERIAL 
LOADING  DOCK 
(  SCREENED) 


SMALL  STOCK  SHACKLING  PEN 
SMALL  STOCK  SHACKLING  HOIST 
GRATED    sticker's  PLATFORM 
BLEEDING  AREA 
SCALDING  TUB 
OEHAIRING  MACHINE 
GAM8RELING  TABLE 
SINGE  HOGS 

TRANSFER    SHEEP    a  CALVES 
LAVATORY     9  STERILIZER 
REMOVABLE    GRATING    OVER  GUTTER 
PORTABLE  SHOWER 
CALF  HEAD     FLUSHING  BOOTH 
VISCERA     INSPECTION    PAN  STERILIZER 
EVISCERATOR'S    PLATFORM  (PORTABLE) 
VISCERA    INSPECTION  STAND 
INSPECTOR'S     PLATFORM  (PORTABLE) 
inspector's     final  PLATFORM 
HEAD    WORKUP     TABLE  (PORTABLE) 
PLUCK     TABLE       I  PORTABLE) 


CONCRETE   PAVED     a  DRAINED    LIVESTOCK    PENS    AS  NEEDED 




SCALE 


SUGGESTED   SMALL    PLANT  LAYOUT 

THIS    SUGGESTED    SLAUGHTERING     LAYOUT    IS     DESIGNED    FOR   A  SMALL 
OPERATOR      WHO     SLAUGHTERS     APPROXIMATELY     100       CATTLE  AND 
300    HEAD   OF    SMALL    STOCK   WEEKLY      THE    FULL  CAPACITY 
OF    THIS    SLAUGHTERING    LAYOUT    IS    APPROXIMATELY      10    CATTLE  OR 
20   HEAD    OF    SMALL     STOCK    PER    HOUR      FOR     CONSTRUCTION  DETAILS, 
LIGHTING    AND    VENTILATING     REQUIREMENTS    AND     NECESSARY  RAIL 
HEIGHTS,  REFER    TO  THE    LATEST    EDITION    OF   THE    BOOKLET  INFORMATION 
FOP    APPLk'ANTS    FOR     FEDERAL    MEAT  INSPECTION 

THIS    LAYOUT    DOES   NOT    INCLUDE    FACILITIES     FOR     PROCESSING  BEEF 
PAUNCHES,    HOG  STOMACHES,  ETC.    FOR   EDIBLE    PURPOSES    OR  FOR 
EDIBLE    OR     INEDIBLE     RENDERING    OF    BEEF    OR    PORK  FATS. 


® 
@ 
® 
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VISCERA    WORKUP     TABLE  (PORTABLE) 

SKIP  HOIST 

CATTLE    HALF-  HOIST 

CATTLE  SPREADER 

SCALE 

CATTLE  HEAD  INSPECTION  TRUCK 
WASHING  a  SHROUDING  PLATFORM 
CATTLE  CRADLE 

CATTLE     HEAD    FLUSHING  BOOTH 
CATTLE     BLEEDING  AREA 
DRY     LANDING  AREA 
KNOCKING  BOX 
KNOCKER'S  PLATFORM 
BAND  SAW 

CUTTING    a    BONING  TABLE 
TRANSFER  PLATTORM 
CALF     WASHING  PLATFORM 
HOG    SHAVING    PLATFORM  (HIGH) 
HOG     SHAVING     PLATFORM  (LOW) 


U.S.  DEPT  OF  AGRICULTURE 

AGRICULTURAL  RESEARCH  SERVICE 

MEAT    INSPECTION  BRANCH 
INSPECTION     FACILITIES  SCCTIOM 

J.  S.  STEIN    CHIEF 

LAYOUT     DESIGNED  BY 
C  .J.  OOLKOS  INDUSTRIAL  8PCCIAUST 
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SHED    TYPE  DRY 
STORAGE 


CONCRETE  FLOOR 


GRINDER     (  PORTABLEI 

LARD      RENDERING  KETTLE 

LARD     SETTLING  TANK 


SMALL  STOCK  SH<  ,KL1NG  PEN 
SMALL  STOCK  SHACKLING  HOIST 
GRATED    STICKER'S  PLATFORM 
BLEEDING  AREA 
SCALDING  TUB 
OEHAIRING  MACHINE 
GAMBRELING  TABLE 
SINGE  HOGS 

TRANSFER    SHEEP   8  CALVES 
LAVATORY     S  STERILIZER 
REMOVABLE     GRATING    OVER  GUTTER 
PORTABLE  SHOWER 
CALF  HEAD    FLUSHING  BOOTH 
VISCERA    INSPECTION    PAN  STERILIZER 
EVISCERATOR'S    PLATFORM  (PORTABLE) 
VISCERA    INSPECTION  STAND 
INSPECTOR'S     PLATFORM  (PORTABLE) 
INSPECTOR'S    FINAL  PLATFORM 
HtAO    WORKUP     TABLE      (  PORTABLE) 
PLUCK     TABLE       (  PORTABLE) 


SUGGESTED   SMALL    PLANT  LAYOUT 

THIS    SUGGESTED   SLAUGHTERING     LAYOUT    IS     DESIGNED    FOR   A  SMALL 
OPERATOR      WHO     SLAUGHTERS     APPROXIMATELY     100      CATTLE  AND 
300   HEAD   OF   SMALL   STOCK  WEEKLY     THE    FULL  CAPACITY 
OF    THIS    SLAUGHTERING    LAYOUT    IS     APPROXIMATELY      10    CATTLE  OR 
20   HEAD   OF   SMALL     STOCK   PER    HOUR.    FOB     CONSTRUCTION  DETAILS, 
LISH  TING   AND    VENTILATING     REQUIREMENTS    AND    NECESSARY  RAIL 
HEIGHTS,  REFER    TO  THE   LATEST    EDITION   OF   THE   BOOKLET  INFORMATION 
FOR    APPLICANTS    FOR    FEDERAL   MEAT  INBPEOTION. 
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VISCERA   WORKUP    TABLE  (PORTABLE) 

SKIP  HOIST 

CATTLE    HALF-  HOIST 

CATTLE  SPREADER 

SCALE 

CATTLE     HEAD     INSPECTION  TRUCK 

WASHING    a    SHROUDING  PLATFORM 

CATTLE  CRADLE 

CATTLE     HEAD    FLUSHING  BOOTH 

CATTLE     BLEEDING  AREA 

DRY     LANDING  AREA 

KNOCKING  BOX 

KNOCKER'S  PLATFORM 

BAND  SAW 

CUTTING    a    BONING  TABLE 
TRANSFER  PLATFORM 
CALF    WASHING  PLATFORM 
HOG    SHAVING    PLATFORM  (HIGH) 
HOG     SHAVING      PLATFORM  (LOW) 


® 


HOG    STOMACH    OPENING    AND  WASHING  TABLE 

PAUNCH    EMPTYING    6    WASHING  TABLE 

HOG     VISCERA     SEPARATING  TABLE 

FAT     RECEIVING  BOX 

FAT     WASHING  TABLE 

PAUNCH     INSPECTION  RACK 

PAUNCH    a    STOMACH  WASHER 


U.S.  DEPT  OF  AGRICULTURE 

AGRICULTURAL   RESEARCH  SERVICE 

MEAT    INSPECTION  BRANCH 


INSPECTION 

J,  S.  STEIN   

LAYOUT 
C  J  DOLKOS  _ 


FACILITIES  SECTION 

  CHIEF 

DESIGNED  BY 
  INDUSTRIAL  SPECIALIST 

i.       19  56 


-  i^9  - 


O 


v9  - 


m  5 


El 


ON13005 


IE 


-  51  - 


STERILIZING  FACILITIES 
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I  ^  SHACKLING  RAIL 


UPRIGHT  2'  DIA. 
PIPES  SET  IN  A 
CONCRETE  CURB. 
PIPES  SPACED  16" 
APART. 
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PIPE  SAFETY  FENCE  FOR  DRY  LANDING  AREA. 
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Types  of  Cattle  Head  Flu s hers  ^  Washers 


f/f<a/ff/esj   sfee/),    entree  t/^  £o/irf4f<rfei/ 

seal   tn^^  .      A fe^   //I    which    a^oi^ ment 
/J  IccaU^    has  se^wr^te    </r^}/7^fe . 

Dime  fis/crt^  of  //ujA€r  us6  cf  o/t/y  for- 
cs//  /teac/j  ms^  he    2~C K  2-0    irt  p/a^ 


Ho/t/er  has 

j/e  f  fb  oer/n// 
sv^ive/  hook. 


J)  eta  f  I  e/  rjTmcvaUa 


DWf/  J  OP. 
CKD  SMS. 
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TiPE   OF    Cattlc   Hsaj^  Flush tR  ^  Washer 


Caojs  SecTtoN 


e/£^f£sse4/  J" /^A  //car 
f/cor   c/r^/^     /aca/ea/  /fit 


3Wm.  JOP. 


V/^jMtA^sro//,  P  C.  S- 24-46 


SWIVEL  JOINT 


UNLISTED  TAG  HOLDER- 
OR  COUNTERS 


12 -CLEARANCE  ON  SHEEP  LAYOUTS 

15"  CLEARANCE  ON  CALF  8  HOG  LAYOUTS 
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SWINGING  DESK  WITH  POST-MORTEM  FORM  HOLDERS 
FOR  INSPECTORS  CONDUCTING  INSPECTION  ON  A 
MOVING  TOP  VISCERA  INSPECTION  TABLE. 

J.TJ. 
2-29-52 


